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THE  KITCHEN  PRAYER 

Lord  of  all  pots  and  pans,  and  things, 

Since  I've  not  time  to  be 

A  saint  by  doing  lovely  things 

Or  watching  late  with  Thee, 

Or  dreaming  in  the  dawn  light, 

Or  storming  heaven's  gates, 

Make  me  a  saint  by  getting  meals 

And  washing  up  the  plates. 

Although  I  must  have  Martha's  hands, 

I  have  a  Mary  mind, 

And  when  I  black  the  boots  and  shoes, 

Thy  sandals,  Lord,  I  find. 

I  think  of  how  thy  trod  the  earth 

Each  time  I  scrub  the  floor; 

Accept  this  meditation,  Lord  - 

I  haven't  time  for  more. 

Warm  all  the  kitchen  with  Thy  love 

And  light  it  with  Thy  peace. 

Forgive  me  all  my  worry, 

And  make  my  grumbling  cease. 

Thou  who  didst  love  to  give  men  food, 

In  room  or  by  the  sea, 

Accept  this  service  that  I  do. 

I  do  it  unto  Thee. 


Klara  Munkres 


l  -.  v  - .- 


When  the  town  of  Washington  was  laid  off  by  Col. 
James  Bonner  about  the  year  1776  he  set  aside  lot  No.  50 
"for  the  public  use  of  the  said  township  for  building  a 
church  on."  On  this  lot  located  at  the  corner  of  Bonner 
and  Main  Streets,  the  first  church  building  in  Washington 
was  erected  and  became  known  as  "The  Free  Church".  This 
church  was  used  by  all  denominations  until  between  the 
years  of  1800  -  1823  the  Methodists,  Presbyterians  and 
Episcopalians  built  their  own  churches.  In  1835  by  some 
arrangement,  the  Baptists  were  given  "The  Free  Church" 
building  and  it  was  moved  to  a  lot  on  Market  Street. 

In  1822  the  Episcopalians  built  old  St.  Peter's 
Church  where  now  stands  a  mounted  tablet  in  the  grave  yard 
facing  Main  Street  "to  commemorate  the  founding  of  St. 
Peter's  Parish  -  April  7,  1822.  Burned  1864". 

The  wooden  building  was  a  plain  but  substantial  ediface 
It  had  but  little  pretension  to  church  architecture, 
and  could  be  recognized  as  such  by  the  simple  tower  in 
which  hung  a  bell  to  remind  one  of  its  sacred  character. 
The  church  burned  on  May  9,  1864.  Though  the  fire  occur- 
red during  the  war  it  was  not  ac  act  of  war. 


During  the  burning  of  the  church  the  heat  from  the 

fire  caused  the  bell  to  toll  until  it  fell  from  the  tower. 

Thus  the  tolling  of  the  bell  marked  the  passing  of  Old 
St.  Peter's  Church. 

During  the  burning  of  the  church  a  faithful  servant 
Abram  Allen  with  the  aid  of  several  Confederate  soldiers, 
saved  some  of  the  chancel  furnishings.  A  Mr.  McRae  al- 
most unassisted  carried  the  Baptismal  Font  from  the  Church, 
The  handsome  crystal  chandelier  was  put  on  the  street  by 
the  side  of  "The  Episcopal  Pump"  and  after  resting  there 
for  two  weeks  was  removed  to  safe  keeping  until  the  new 
church  was  built. 

The  new  Church,  begun  in  1867  and  completed  in  1873, 
was  moved  to  its  present  location  facing  Bonner  Street. 
The  change  in  location  was  determined  from  a  passage  in 
Holy  Scripture:  "For  when  Moses  had  fully  conducted  the 
children  of  Israel  through  the  Red  Sea  there,  by  divine 
command,  erected  a  tabernacle  due  East  and  West  to  perpetu- 
ate the  remembrance  of  that  mighty  East  wind  where  by 
their  miraculous  deliverance  was  wrought,  and  also  to  re- 
ceive the  rays  of  the  rising  Sun." 

The  construction  of  the  church  was  a  tremendous  under- 
taking for  people  who  had  been  made  poor  by  war.  During 
the  six  years  of  struggle  from  1867  to  1873,  the  church 
was  completed  and  the  first  service  held  on  Sept.  14,1873. 
The  church  when  finished  was  quite  different  from  what  it 
is  today  for  in  1884  the  vestibule  was  added  and  in  1893 
the  church  was  remodeled  adding  the  classic  gothic  tower. 
The  slate  roof  and  replacing  the  original  plaster  ceiling 
with  exposed  wood  beams  with  walnut  paneling  from  the 
Grist  plantation  continue  to  enhance  the  architectural 
beauty  of  the  Church. 

Through  the  years  St.  Peter's  has  become  known  for 
its  beautiful  Gothic  architecture,  its  stained  glass 
windows  and  many  beautiful  memorials.  With  the  addition 
of  the  magnificent  Brown  Chapel  in  ly26,  the  lovely  St. 
Peter's  Chapel  Garden  in  1973,  and  completion  of  the  old 
wall  enclosing  the  historic  grave  yard  St.  Peter's  Church 
is  an  enduring  memorial  to  the  Glory  of  God  and  continues 
to  serve  the  parish  as  its  House  of  Worship. 

We,  the  women  of  St.  Peter's  Church  bid  you  to  come 
to  view,  to  partake  of  its  history,  and  to  worship  in 
this  Hallowed  place. 


teeter*  Chapel  harden 

This  hevehed  and  Holy  Apot  ofi  eahth  Aet  apaxt  fahom 
the  6e.auZ.aA  wohld  is  but  anotheh  manifestation  oft  God' A 
loving  kindnesA  and  goodneSA  to  ua.     fis  we  come.  hehe  to 
wohship,  to  meditate.,  to  pahtake  oft  -tts  Aehenity,  and  to 
{eel  iXA  peace,  may  we  know  the  px.eAe.nce.  o{  Ouh.  Living 
Lohd,  and  may  the  Holy  Spirit  -60  come,  to  dwell  within  us 
that  we.  may  declare  In  heaht  and  mind  these,  wolds  "Tky 
Kingdom  comes  on  eahth  as  iX  does  In  heaven". 

Chapel  Gah.de.ns  and  gahden  Ah.hi.nes  have,  a  long  klstohy 
In  the  Ckhlstian  Cku/ick.     Vhom  the.  eahZy  middle,  ages  mona- 
Atexy  and  convent  chapels  had  walled  gahdenA  adjacent  to 
them.     They  wehe  phimahiZy  utilitahian  but  wehe  also  Aehen- 
ly  beautiful.     At  the.  centeh  was  o{ten  a  well  oh  pool,  and 
laid  ahound  It  hexb  beds  used  by  the  monks  In  gi{ts  o\ 
heating.     The  chuAch  gahden  Aehves  as  an  outdooh  chapel, 
functioning  In  the  Aame  way  that  a  chapel  does  with  Its 
Atained  glaAA  window*  and  otheh  ecclesiastical  {uhniAhingA . 

In  1973  ouh.  hectoh  at  that  time,   lhwin  Hulbeht,   ex- 
phesAed  a  deslhe  to  Vehna  Attmohe  that  an  hehb  gahden  be 
planted  on  the  ghounds  o{  Sai.nt  Fetch' A  CkuAch.     Ghaciously 
Ahe  accepted  the  challenge.     The  VeAthy  o{  the  Chuhch 
apphoved  and  Vehna  Invited  Uahy  Wilson  and  Mahlanna  V hank- 
tin  to  wohk  with  heh.     The  ahea  adjacent  to  the  Bhown  Chapel 


wa6  4 ejected,  and  the  name.  o&  the  ganden  "St.  Vetex'* 
Chapel  Gaxden"  was  selected  afatex  much  thought  and  con- 
bldexatlon.     We  aAe  Indebted  to  theAe  thnee  women  Mho 
have.  given  40  lovingly,  40  ^Aeely,  and  -60  fialth&ulty  o£ 
them&elveA ,  theJji  time,  and  talents  In  bntnglng  to  ^njul- 
tion  this  beautiful  ganden.     This  ganden  ts  a.  gAowlng  and 
continuing  testimony  o{  God1 4  love,  to  the.  living  aA  well 
as  to  oua  loved  one*  who  have,  entexed  Into  etexnal  ll&e. 

The,  design  ts  an  adaptation  o^  many  ^amltlax  fieat- 
uneA  o^  oua  chunck.     The.  gabled  end  o{  the,  ganden  watt 
with  a  niche.  ts  In  the.  Gothic  hich  Style,  o{  oua  windows. 
An  old  bhsick  teAAa.ce.  fionmlng  the.  chancel  ts  appAoached  by 
a  bntck  walk  that  might  be.  a  chuAch  aisle.     Along  the.  walk 
thexe  one  Accessed  axeas  fioA  ganden  benches  which  {ohm  a 
cnoss.     The,  Chancel  anea  ts  sepanated  ^nom  the,  henb  gaxden 
by  a  genmandex  boAdex  and  beds  o&  bnlght  yellow  manlgolds 
and  Bishop's  weed,     yellow  Is  St.  Vetex' s  colon  and  only 
{lowexs  with  yellow  blooms  will  be  planted  In  this  plot. 
Two  filowexs  asso elated  with  St.  Vetex  qaow  -In  oua  gaxden 
-  -  the  cowslips  AepAesentlng  the  Keys,  and  the  yellow  cox 
comb  which  AepAesented  the  wo  Ads  ofj  Jesus  "that  the  Cock 
shall  not  caow  tilt  thou  hast  denied  me  thAice" .     The  cox 
comb  plant  Is  always  In  bloom  on  St.   Vetex1 s  Vay.     The 
symbols  o^  St.  Vetex  In  the  Chancel  axe  IncoApoAated  In 
the  Italian  lead  fountain,  The  Tlsh  and  The  Shell.     The 
{lowing  watex  Itself  AepAesents  Etexnat  Lifie.     0&  special 
Intexests  aAe  two  naxe  day  lllLles,   "Amazing  Gna.ce"  In 
the  fountain  bo  Aden.. 


3#a#fnngfon  jfrom  €a&t  &o  Wt$t 


Rich  in  history  and  charm,  the  Original  Washington, 
named  for  General  Washington  in  1776,  spreads  itself 
along  the  banks  of  the  Pamlico  River.   Naturally,  its 
inhabitants  enjoy  their  river  in  boating,  fishing,  sail- 
ing, and  water  skiing.   They  also  take  pride  in  their 
heritage,  for  Washington's  history  is  an  interesting  one. 

It  was  166  3  when  King  Charles  II  granted  North 
Carolina  to  eight  of  his  political  friends,  the  Lord 
Proprietors  of  Carolina.   By  the  turn  of  the  century, 
settlers  had  pushed  southward  from  Virginia  and  the 
Albemarle  area  and  settled  along  the  Pamlico  River.   In 
1705,  the  present  county  of  Beaufort  was  established  as 
Pampticough  precinct. 

Washington,  by  the  late  1700's,  had  developed  as 
an  important  trading  center.   The  chief  exports  were 
tar,  pitch,  turpentine,  rosin,  Indian  corn,  boards,  scant- 
ling, staves,  shingles,  furs,  tobacco,  port,  lard,  tallow, 
beeswax,  myrtlewax,  and  peas. 


By  1800,  the  pattern  of  Washington's  business  and 
social  life  was  rather  well  established;  and  for  the 
next  sixty  years,  the  wharves  of  the  town  teemed  with 
the  river  trade  that  was  her  very  life  blood.   In  the 
parlors  of  the  lovely  homes  along  Water  and  Main  streets 
and  the  sprawling  river  plantations,  one  could  be  assured 
of  a  gracious  atmosphere,  a  cup  of  tea  or  a  glass  of  port, 
and  interesting  conversation.   Rodman's  Quarters  was  a 
favorite  hunting  ground  and  tracking  deer  a  favorite 
sport  among  the  gentlemen  of  the  town  and  county.   The 
ladies  were  involved  with  tea  parties,  the  English  High 
Tea  being  the  fashion,  with  dinner  served  and  the  gentle- 
men included. 

The  War  Between  the  States  was  devastating  to  Washing- 
ton.  In  March  of  1862,  a  Massachusetts  regiment  of  the 
Union  Army  entered  our  town,  accompanied  by  a  fleet  of 
gunboats .   This  dreadful  occupation  continued  until  the 
spring  of  1864.   Beaufort  County  responded  enthusiastically 
to  the  Governor  and  General  Assembly's  call  for  volunteers 
for  the  Confederate  Army  and  supplied  eleven  regiments. 
The  beautiful  town  was  marred  by  shot  and  shell.  The 
first  of  two  ravaging  fires  was  kindled  at  Haven's  Wharf 
in  April  of  1864,  and  the  second  came  the  very  next  month. 
The  fires  raged  through  the  town,  destroying  numbers  of 
gracious  old  homes  and  churches . 

The  terrible  Reconstruction  Period  ended  when  Federal 
troops  were  withdrawn  from  the  South  in  1877  and  Washington 
got  on  with  thriving  businesses,  delightful  social  life, 
and  quality  education  for  the  youth.  Washington  became 
known  for  its  many  outstanding  doctors  and  lawyers. 

The  coming  of  hard-surfaced  roads  and  automobiles 
ushered  out  a  glamorous  era  of  "water  commerce"  in 
Washington.  Many  families  owned  thriving  shipping  compa- 
nies ,  and  today  many  can  also  proudly  claim  salty  sea 
captains  as  their  ancestors. 

To  describe  the  charm  of  Washington  is  difficult  be- 
cause most  of  it  lies  in  its  people — neighborly,  friendly, 
and  justly  proud  of  their  town,  its  past,  its  present, 
and  its  future . 


BEVERAGES 


"I  d/iank  at  evviu  vim 
Ike  laht  iA)aA  like  the  filnAt 
1  came  upon  no  volne 
So  wondoJifiuZ  a&  thlAAt." 

Edna  St.    Vincent  m>  ib 
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ARTILLERY  PUNCH 


1  qua/it  blend 

1/2  pint  gin 

1/2  pint  bnandy 

1    1/2  oz.   benedlctlne 

1  bottle,  meet  nad  Mine 


1  pint  da/ik  Hum 
1  quant  AtHong  black  tea 
1  pint  onange  juice 
1/2  pint  lemon  juice 


Combine  all  ingredients  in  large  punch  bowl.  Add  block  of 
ice.  Sweeten  to  taste.  Place  twists  of  lemon  peel  on  top 
and  serve  in  punch  cups. 

Mrs.  Robert  Barker  (Kaye) 
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APRICOT  BRANDY 

7    7/2  poimdt>  dJvidd  apiicoti*  7  pound  Auga/i 

1  qua/ut  vodka 

Place    (do  not  mix)    ingredients   in  i /2   gallon   flat 
topped  glass   jar.      Turn   the  jar   twice   daily  - 
allowing  jar   to   rest   on  its    top   for  half   the  day, 
for   8  days.      Use   same   apricots   and  more   sugar   and 
vodka  to  make  second  batch  -   same  procedure   only 
it   takes   12  to   14  day. 

Marjorie  Holland 


BLOODY  MARY  MIX 

7  qua/it  Clam&to  justco.  3/4  ounces  WoncoAtQA&hAJiQ, 

3/4  ounces  l<imon  j'otce  7/2  teaspoon  cttoxy  6Z2,d 

7/2  teaspoon  halX  1/4  teaspoon  black  pzppQA 

a  {^zw  good  daskes  ofi  Texas  VoXd. 

Mix  and  chill.      When  ready  to  serve   add  8  jiggers   of 
Gin  or  Vodka  and  ice   cubes   to  serve   8. 

Ace  Mann,   by  way  of  Jarl  Bowers 

by  way   of   "somebody  else" 


COFFEE  PUNCH 

7  gallon  JS&iong  co^ee  5  teaspoons  vanilla 

1  quaxt  cAdam  5  tablespoon*  AugaA 

2  qua/vts   Vanilla  lao,  Oizam 

Chill  coffee.  Whip  cream,  add  sugar  and  vanilla. 
Place  Ice  Cream  &  whipped  cream  in  punch  bowl  and 
pour   coffee  over  it.      Mix  well.      Serves   50  -  60. 

Verna  T.    Attmore 
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EAST  CAROLINA  EGG  NOG 

72  egg*  1/2  cup  Biandy 

1/2  cup  *ugaK  1  qua/it  milk 

1  qua/it  Bou/ibon  1  qua/it  whipping  cneam 

3  ounce*  Rum 

Separate  eggs.   Beat  yolks  with  1/4  cup  sugar  until 
light.   Stir  Bourbon,  rum  &  brandy  into  egg  yolks. 
Whip  the  cream,  mix  with  the  milk  and  add. 
Beat  egg  whites  until  stiff,  add  rest  of  sugar  and 
fold  into  mixture.   Serve  cold,  topped  with  a 
sprinkle  of  nutmeg.   Serves  12 

Wm.  Blount  Stewart 


FROSTY  SOURS 

1  6  ounce  can  fatiozen  onange  concentrate 
1  5  3/4  ounce  faozen  lemon  juice 

1  1/2  cup*  iA)ateA  6  ounce*  Bounhon 

2  egg  white*  Osiange  *lice*   & 

1/4  cup  *ugax  Mint  *phlg*  to  gaAnlih 

Combine   ingredients   in  blender  and  run   at   low  speed 
until  smooth,    then   on  high  speed  until  frothy. 
Pour  into  ice   filled  glasses    and  garnish  with   orange 
slices    &  sprigs   of  mint.      Serves   4 

Mrs.    Clark  Rodman    (Mavis) 


INSTANT  RUSSIAN  TEA 

1  cup  ln*tant  tea  with  lemon  &  *ugax 

2  cup*  Tang  1  lunge  Zoo  laid.  Lemonade 

2  1/2  cup*  *ugan.  1  teaspoon  ground  clove* 
1  tea*poon  whole  clove*           2  tea*poon*  cinnamon 

Combine   all   ingredients    &  store  in   tight   containers. 

3  teaspoons   of  mixture  with  boiling  water  makes   a 
nice   cup. 

Mrs .    Lee   Cooper    (Athy) 
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MARY  LONG'S  PUNCH 

4-12  ounce,  cans  ^fwzen  onxmge  jtu.ce 
2-72  ounce,  can*   fanjozen  lemonade. 
24  cup*  cold  wateji 
1  qua/it  bottle.  glngen.  ale. 

Mix  and  serve   iced  cold 

"We  used  this  recipe  to  serve  receptions  of  500 
&  600  and  it  was  wonderful.  We  mixed  it  as  we 
used  it,  which  eliminated  having  a  lot   left  over." 

Mrs.    Hal  Wilson    (Mary) 


MINT  JULEP 

2  ounce*  Bou/ibon  3  kpnigh  ofa  mint  faoK 
1  tablespoon  whole  mint  leaves  ga/inlsh 

1   1/2  teaspoons  simple.  &y/uip     Otacked  tee 

1  teaspoon  powdened 
SugaA 

Pour  Bourbon  over  mint   leaves    &  let   stand  while  you 
rim  the  julep   cup  with   lime  or   lemon   &  dip   in 
powdered  sugar.      Put  in   freezer   to   frost.      Remove 
mint   leaves   from  Bourbon  -    to   crush,    or  not   to    crush 
the   leaves   is   optional.      Add  simple   syrup    to  Bourbon 
&  pour  over   cracked  ice   in   Julep    cup.      Garnish  with 

3  sprigs   of  mint.      Serves   one. 

Wm.    Blount   Stewart 

MULLED  CIDER 

J/2  Teaspoon  KUsplce  1/3  cup  Known  bugax 

I  Teaspoons  6 tick  cinnamon     1  quaxt  Clden. 
6  whole  cloves 

Tie  whole  spices  in  cheese  cloth  bag.   Drop  bag  into  kettle 
of  hot  cider  with  sugar  added  and  let  simmer  until  cider 
is  spicey  enough.   Serve  in  mugs  with  a  dash  of  freshly 
grated  nutmeg. 

Verna  Attmore 
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MISS  WILLIE'S  RAISIN  WINE 

3  yeait  cake*  6  pound*  o{  *ugax 

10   1/2  quaAt*  wcuten.  6  packages  Del  Monte. 

Seeded  RaiAtnA 

Measure  into  stone  crock  -  dip  out  enough  water  to 
dissolve  yeast  -  then  enough  to  dissolve  sugar. 
Break  raisins  apart  -  add  dissolved  yeast  and  sugar, 
stir  well.   Stir  once  every  4  days  for  4  weeks. 
Siphon  off  several  times  til  clear. 
During  the  4  weeks  crock  should  be  in  kitchen  or 
warm  place  -  and  should  not  be  moved  until  the  end 
of  4  weeks.   (At  one  time  used  for  Communion) 

Mrs.  John  G.  Bragaw 
(submitted  by  Lalla  Bragaw 


OLD  FASHION  COCKTAIL 

7  lamp  *ugax  1    1/2  ounce*  good  Bou/ibon 

1  teaspoon  waten.  1/2  Alice,  onange 

1  da*k  Ango*tu/ia  BitteAA         1  ma/iaAckino  chehjiy 

Muddle  sugar,   water   &  bitters   until  sugar   dissolves. 
Add  ice   &  pour  bourbon   over.      Garnish  with   cherry 
&  orange  slice,    and  serve. 


Mrs.    John  H.    Small 
(Isabelle   Carter  Wharton) 


Submitted  by  Blount   Stewart 


RUM  PUNCH 


Jutce  o&  1  lemon  4  tea*poon*  chenxy  juice. 

Juice,  ol  1  onange  2  ounce*  dank  n.um 

S  teaspoon*  pi.nca.pplc  jui.ee  6  ounce*  light  h.um 
4  teaspoon*  *ugax  3  ounce*  wateA 

Combine   and  serve  over  ice.      Serves   4. 

Mrs.    Garland  Homes    ("Boo") 
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PINK   CHAMPAGNE   PUNCH 

2  cup*  *uga/i  1  bottler  Sautenne 

1  can  faozen  lemon  juice,         1  pink  champagne 
plus    7  can  waten.  7    7/2  cu.pt>  *liced 

*&imbehxle* 

Combine  sugar,  lemon  juice  &  water.   Stir  until 
sugar  is  completely  dissolved.   Freeze  a  few  of 
the  sliced  strawberries  in  ice  cubes  or  ring  mold 
and  place  in  punch  bowl.   Pour  over  it  the  lemon 
juice  mixture,  then  the  Sauterne  &  Pink  Champagne. 
Stir  gently  to  mix  and  add  the  rest  of  the  sliced 
strawberries.   Yield  about  3  ]/2  quarts. 

Mrs.  Vernon  Allen  (Thelma) 


ST.  NICK*S  PUNCH 

7     8  ounce  can  pineapple  chunk*  7  bottle  white 

7  46  ounce  Red  Hawalin  punch  g/iape  juice 

chilled  7    18  ounce  can 

7     6  ounce  can  {^tiozen  lemonade  pineapple  juice 

Mix  and  pour  over  ice  -  Pretty  when  garnished  with 
mint. 

Mrs.    Clark  Rodman    (Mavis) 


RUSSIAN  TEA 

8  cup*  waten  1  cup  *ugan. 

1  *£ick  cinnamon  1  lasige  can   [48  ounce*) 

8  whole  clove*  pineapple  juice 

1  tea  bag*  1   cup  lemon  juice 

1  6  ounce  can  fifiozen  oiange 

Boil  water   &  spices    for   15  minutes.      Add   tea  bags 
and   let   steep    for  10  minutes.      Remove  bags   and  add 
sugar,    stirring   until   dissolved,    then   add  juices. 
Reheat  when   ready   to  serve.      Yield:    32    cups. 

Mrs.    Vernon  Allen    (Thelma) 
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SUNSHINE  PUNCH 

1  6  ounce,  can  fatiozen  orange  juice 
1  6  ounce  can  faozen  lemonade      4  cups  cold  waten. 
1  6  ounce  can  jj/iozew  limeade         1  laxge  bottle 

glngen.  ale 

Combine  first  3  ingrediants  with  cold  water.   Pour 
over  ice  in  punch  bowl  and  add  ginger  ale  just 
before  serving.   Serves  12  to  15. 

Mrs.  Hilton  Satterthwaite 
(Louise) 


TOMATO  FREEZE 

1  quant  tomato  juice  3  ox  4  leaves   files  k 

2  tablespoon*  lemon  juice  basil 
1/2  teaspoon  mtices tens kOie  sauce 

Mix  first  3  ingredients  and  put  in  refrigerator  tray 
for  2  or  3  hours.   Stir  frequently  to  keep  from 
getting  icey.   The  mixture  should  be  mushy  when 
served  as  a  first  course  in  sherbert  glasses.   Add 
a  sprig  of  fresh  basil  to  each  serving  for  effect 
and  scent. 

Verna  T.  Attmore 

WARM  WONDERFUL  PUNCH 

1  gallon  apple  ciden.  8  to   15  whole  cloves 

1  bottle.  cAeam  skwiy  2  to  4  cinnamon  sticks 

1/4  cup  blown  sugan. 

Combine  all  ingredients,  altering  spices  to  taste. 
Heat  &  serve  -  or  may  be  refrigerated  &  heated  as 
needed. 

"A  warm  wonderful  way  to  welcome  friends  on  a  cold 
day." 

Mary  Capehart  Valand 
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SASSAFRAS  TEA 


7  cup  paKched  Sa**a{>Ka*  leave* 
Juice  ofi  4  oKange*    [ok  1  cup  OKange  juice) 
Juice  ofi  2  lemon*   [ok  2  table*poon*  lemon  juLce) 
2  cuvnamon  *tic\i* 

Pour  one  quart  boiling  water  over  one  cup  leaves  and  one 
of  the  cinnamon  sticks.   Steep  for  five  minutes  and  strain. 
Put  leaves  and  the  other  stick  of  cinnamon  in  a  saucepan 
and  one  quart  of  water.   Bring  to  a  boil,  remove  from  heat 
and  steep  for  five  minutes.   Add  juice  of  oranges  and 
lemons  (strained).   Sweeten  to  taste. 

Sassafras  and  youpon  tea  were  used  in  colonial  times  in  the 
Albemarle  area,  as  well  as  present  times,  for  a  good  tea 
and  especially  for  winter  colds  and  ailments. 

Gather  sassafras  leaves  in  winter  and  tear  the  leaves  and 
small  twigs  off.   Chop  with  knife,  and  rinse  in  collander. 
In  saucepan  with  very  small  amount  of  water,  steam  the  mix- 
ture over  very  low  heat.   After  steaming  the  water  out, 
put  in  pan  and  parch  in  oven  at  250°  for  45  minutes.   Store 
the  mixture  in  air-tight  container.   Crush  mixture  before 
brewing. 

Mrs.  Robert  L.  Barker  (Kaye) 


SYLLABUB 

Mix.  with,  one  quaKt  o^  veKy  *weet  cKeam,   one-hal^  pound  o^ 
{Ine  white  *ugaK;  put  -Lt  a*lde  a  {^ew  minute*,  then  add  *lx 
wine  gla**e*  ofi  be*t  MadelKa  ok  *heKKy  wine;  whip  to  a 
btiih  ^Kotk  with  an  egg  beateK.     SeKve  In  gla**e*. 

Mildred  McM.    Rumley 
YAUPON  TEA 

Cut  the  twig*  that  have  the  laKge*t  gKeen 
leave*  duKing  the  wlnteK  reason.     Chop  the*e  twig* 
and  leave*  togetheK.     The  leave*  *hould  be  In  about 
*lx  piece*  each.     Place  In  coveKed  Koa*tlng  pan  and 
heat  30  to  45  minute*  at  350°  ok  until  the  leave* 
tuKn  bKown.     Keep  In  clo*ed,   dKy  contalneK*  and  make 
a*  any  otheK  tea  -only  *teep  a  little  longeK. 

Mrs.    Garland  Homes    ("Boo") 
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APPETIZERS 


"Now  good  digestion  waits  on  appetite 
and  kealtk  on  both11 .  ' 

William  Shakes  peaAe 


ARTICHOKE    DIP 

/  cap  plain  a/utlchoke  heaxts  1   cup  finely  chopped 

1  cup  mayonnaise  celery 

Wosicestetishlfie  sauce  to  taste  1  pkg .   Good  Season* 

("I  aic  a  couple  Of)  aViopV)  Italian  Vn.es sing  [mltd] 

Mix  together  and  serve. 

Mrs.  Garland  Homes  ("Boo") 

BRAUNSCHWEIGER  MOLD 

1   S  ounce  no  It  Bnaunschwelgen  liven.  sausage 

1   3  ounce  package  Vhll  delphla  Cneam  cheese 

4  tablespoons  mayonnaise 

1  tablespoon  light  cAeam         1/2  teaspoon  cuA/iy  powden. 

1  tablespoon  melted  butten     1/4  teaspoon  salt 

1  tablespoon  d/ty  shexny  1/4  teaspoon  peppen. 

Blend  ingredients  well  &  pack  into  oiled  bowl  or 
mold.   Refrigerate  several  hours  or  overnight.  Unmold, 
garnish  with  parsley  and  serve  with  crackers. 
"Nice  for  cocktail  party.   Will  serve  25  or  30. 

Mrs.  Vernon  Allen  (Thelma) 
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CHEESE-BACON    CRACKERS 

Wavenly  CnackenA  -  Shanpe  cheese  -  Bneak^ast  Bacon 

Place   a   thin  slice   of   cheese   on  each   cracker   &   top 
with    ]/3   slice  of  bacon.      On   a   cookie   sheet  bake   at 
200°    for   two  hours   -   "As  many  or  as    few   as  you  like", 

Toddy  MacKenzie 


CHEESE   BISCUITS 

1  pound  butten  on  oleo  4  cup*  plain  {loun 

1  pound  6hanp  cKeei>e  3  teaspoon*  A  alt 

1   3  ounce  can  Vanme*an  cheese  1  teaspoon  cayenne 

peppen 

Cream  butter,  then  add  finely  grated  sharp  cheese 
and  Parmesan.   Blend  and  beat  until  light  and 
fluffy.   Sift  flour  with  salt  &  cayenne  and  add  to 
creamed  mixture.   Blend  well.   Put  through  a  cookie 
press  and  bake  at  325°  for  about  15  minutes.  "This 
makes  a  lot  but  you  can  halve  the  recipe  for  less." 

Mrs .  Henry  Hodges  (Kack) 


CHEESE  BRAMBLES 

1  cup  butten  on.  oleo  1  cup  bitted  plain 
7  3  ounce  package  cneam  cheese  filoun 

2  ounce*  medium  i>hanp  ckeddan     1/4  teaspoon  * alt 

cheese      Vask  o£  cayenne 
peppen. 

Gtate  cheddar  cheese  &  blend  with  softened  cream 
cheese  until  creamy.   Gradually  add  flour,  salt  & 
cayenne.   Place  dough  in  refrigerator  and  chill  for 
an  hour  or  so.   Then  roll  dough  out  to  ]/8  inch 
thick  &  cut  into  2  inch  rounds.   Lay  a  small  piece 
of  cheese  on  ]/2  of  each  round  &  fold  over.   Crimp 
edges  together  with  a  fork.   Chill  until  time  to 
bake  at  450°  for  8  to  10  minutes.   Serve  hot. 
Yield  3  to  3  1/2  dozen. 

Mrs.  L.  A.  Squires  (Phoebe) 
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CHEESE  CLOUDS 

1  btick  batten.  1/2  teaspoon  6alt 

1  4 tick  oleo  3/4  teaspoon  tied  peppen. 

4  oanceh  gtiated  £>h<wp  cheese         2  cap*  plain  £lvu/i 

Soften  butter   and   oleo.      Grate    cheese  -  Blend  with  other 
ingredients  by  hand  for  5  minutes,    then  with  electric 
mixer   for   10  minutes.      Drop  by   teaspoons   on  ungreased 
cookie   sheet.      Bake   at   350°    for   15  minutes. 

Mrs .    Lee   Cooper    (Athy) 


CHEESE  PUFFS 

1/4  pound  &ha/ip  cheese,  2  egg  wkiteA 

3  cancel  cfieam  cheese  1  loafi  amliced  Flench 

1  6 tick  batten.  Bn.ead 

Melt   cheese   and  butter  in  top   of   double  boiler.      Let   cool. 
Beat  egg  whites   until  stiff  peeks   form  and  fold   into    cheese 
mixture.      Tear  off  small   chunks   of  bread   and   dip   into  mix- 
ture.     Place  on   a   cookie   sheet   to   freeze  -    then  when   frozen 
they  may  be   stored  in  bags.      When   ready   to   use,    remove   as 
many   as  you  need   and  bake   at   400°    for   10   to   12  minutes. 
Delicious  hot. 

Mrs.   H.    A.    Franz    (Marilyn) 


CHEESE   STRAWS 

1  1/2  cap*  grated  Akcuip  cheese     1    1/2  tea&poon*  baking  powden. 

2  tablespoons  milk  1/8  teaspoon  cayenne,  peppeA 
3/4  cap  o£  battel                              1/2  teaspoon  papntka 

1  cap  {JLoux  1  teaspoon  caviy  poivden, 

1  egg  yolk 

Mix  ingredients    and  knead  well.      Roll  very    thin   and    cut 
into  strips.      Bake   at    375°    for   15   minutes 

Wm.    Blount   Stewart 
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CHEESE  ROLL 


1  pound  shaxp  Mew  Vohk  State.  Cheese 

1  small  onion 

1/2  gneen  peppex  4  Tablespoon*  mayonnaise. 

Handout  o&  nuts  Tabasco -several  dsiops 

1/2  cup  Ckiti  Sauce  Ho ^hsexjadXsh- about  tablespoon 


Grind  first  four  ingredients  in  food  chopper.   Mix  with 
other  ingredients.   Mold  into  shape  desired  and  chill  in 
refrigerator.   Cover  with  cream  cheese  (1  small  package) 
seasoned  with  little  onion  juice,  salt  and  tabasco.   Deco- 
rate top  with  either  nuts,  Bell  pepper,  olives  or  however 


you  like. 


Mrs.  Clark  Rodman  (Mavis) 


MEXICAN  PIE 

1  la/ige  can  jalepino  bean  dip     1  package  Taco  reasoning 
3  marked  avacados  1  lb  shaxp  gnated  cheddah. 

3  tablespoon  souk  cAeam  cheese 

3  tablespoon  mayonnaise  MeJvy  finely  chopped  tomatoes 

Vnesh  spuing  onions,   chopped  with  top*. 

Put  in  layers  in  glass  pie  plates  (makes  two) ,  jalepino 
bean  dip,  3  mashed  avacados;  mix  together  sour  cream,  mayon- 
naise and  1  package  Taco  seasoning,  add  to  other  layers, 
then  add  grated  chedder  cheese,  finely  chopped  tomatoes 
(drained  on  paper  towels)  seasoned^and  fresh  spring  onions, 
chopped,  with  tops.   Serve  with  plain  Tostatoes. 

Mrs,  Harry  McMullan,  Jr.  (Neva) 


Canned  sh/uimp  loses  its  canned  taste  by  soaking 
in  2  tablespoon*  ofa  vinegaA  and  1  teaspoon  o£ 
SheJVty  \ok  15  minutes. 
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BACON  WRAPPED  WATER  CHESTNUTS 

Drain  canned  water  chestnuts  &  marinate  in  soy  sauce  at 
least  6  hours.   If  water  chestnuts  are  large,  I  cut  them 
in  half.   Wrap  with  bacon,  securing  with  tooth  picks  and 
bake  at  400°  until  bacon  is  cooked.   Serve  hot. 

Susan  B.  Dawson 


FIESTA  PARTY  ENCHILADAS 

72  ToitUZaA  1/4  cup  skonXcning 

1  latige  tomatoes  7    1/2  teaspoons  saJCt 

1  clove  ga/itlc  1  la/ige  onion 

1/8  teaspoon  suga/i  1  pound  ground  chuck 

3/4  cup  giated  mild  cheese  Veppen.  S  oKcga.no  to  taste 

lettuce  wedges   S  tomato  slices 

Peel  &  chop   tomatoes    and  sprinkle  with   the   sugar.      Mince 
the   garlic   &  mix  with   the   tomatoes.      Saute   in  half   of   the 
shortening  for  5  minutes.      Add  salt   &  pepper   &  set   aside. 
Cook   the   ground   chuck  with   salt,   pepper    &  oregano   totaste. 
In   another  skillet   saute   tortillas   in   rest   of   shortening. 
Brown  on  both  sides.      In   center  of  each,   place    \  1/2   tea- 
spoons  of   tomato  mixture,    some    chopped  onion   &  meat. 
Roll  and  place   on   serving  dish.      Top  with   cheese    &  oregano 
and  serve  with   lettuce   and   tomato  wedges. 

Marilyn  Franz 


CURRIED  PEANUTS 

1  pound  salted  peanutA  3/4  tablespoons  cuAAy  powdoJi 

Spread  peanuts  in  shallow  pan.   Heat  in  375°  oven  for  15 
to  20  minutes,  stirring  occasionally.   Remove  from  oven 
and  stir  in  curry  powder  and  let  cool. 

Mrs.    Marjorie  Holland 
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CHICKEN  CREAM  PUFFS 

2  Tablespoons   butteA,   cut  -into  pieces 
1/4  cup  bo  tiding  wateA 
1/4  cup  {louA 

'  m 

In  small  sauce  pan,  over  medium  heat,  bring  butter  and 
water  to  boil.   Add  flour  and  stir  vigorously  until  mixture 
comes  away  from  sides  of  pan  and  forms  a  ball.   Turn  into 
small  bowl  of  electric  beater  and  add  egg,  beating  well 
until  satiny.   Drop  18  mounds,  3/4  inch  in  diameter  on 
greased  cookie  sheet,  about  one  inch  apart.   Bake  at  375° 
for  20  minutes.   Cool.   Split  puff  horizonally  into  halves 
and  fill  with: 

Chicken  Salad  Tilling'* 

1  cup  chopped,   cooked  chicken 

1/1  cup  chopped  celeAy  1/4  teaspoon  salt 

2  pieces  QAlsp  bacon  1/8  teaspoon  peppen. 
1  teaspoon  gtiated  onion  1/4  cup  mayonnaise 

Mildred  McM.  Rumley 


SHRIMP  REMOULADE 
3  cupi>  cooked  shAlmp,  shelled  and  develned 
SAUCE: 


1  cup  mayonnaise 

2  teaspoons  taAAagon  vlnegaA 

1  tablespoon  chopped  ghenklns 

1  tablespoon  capeAS 

1  tablespoon  paisley 


1  tablespoon  VqjwII 
1  tablespoon  tcwagon  leaves 
1/2  teaspoon  anchovy  paste 
Salt  £  peppeK  to  taste 


Blend  sauce  ingredients  well  and  mix  with  shrimp ,  as  for 
a  salad.   Serve  on  lettuce  or  in  a  pretty  shell  dish, 
with  picks. 

Mrs.  Vernon  Allen  (Thelma) 
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CRAB   DIP 

1  pound  cAabmeat  1  cup  cottage  cheese 

1-8  ounce,  pkg.   cAeam  cheese  2  teaspoons  lemon  juU.cz 

1  cup  mayonnaise  1  teaspoon  onion  jui.cz 

Pick  over    crabmeat    and   leave    cream   cheese   out   of    refrigera- 
tor  to    soften.      Blend   all    ingredients    and   season  to   taste 
with  Worcestershire   sauce,    paprika   &    salt.       Serve   as    a 
dip.      Will    serve   16. 

Mrs.    Lee    Cooper    (Athy) 


CRAB   MOLD 

2  envelopes  plain  gelatin  1/2  teaspoon  bolt 
4  tablespoons  cold  watex                2  cupi>  cnabmeat 
1/4  cup  botling  waten.                      3/4  cup  mayonnaise 

1/4  cup  vinegax  2  tablespoons  grated  onion 

3  tablespoons  lemon  juice  3/4  cup  chopped  celefvy 

Soak  gelatin   in   cold  water  and  dissolve   in   the  boiling 
water.      Add  vinegar,    lemon  juice   and  salt.      Then   add  rest 
of   ingredients.      Pour  in   fish-shaped  mold   and  refrigerate 
several  hours   or  overnight.      Unmold  on   a  bed  of   fresh  pars- 
ley.     Serve  with   crackers. 

Mrs.    Cornelius   T.    Partrick(Mary  Lib) 


CLAM  DIP 

7     7  ounce  can  minced  clans  2  tablespoons  giated  oni.cn 

1     3  ounce  package  cJieam  cheese  2  tablespoons  lemon  jui.ee 
1/2  ptnt  aou/l  cn.eam  1/4  teaspoon  Woices tens huie 

bau.ee 

Leave  cream  cheese  at  room  temperature  until  softened. 
Drain  minced  clams  and  reserve  liquid.   Mash  cream  cheese 
with  a  fork  and  blend  with  other  ingredients.   If  not  as 
thin  as  desired,  add  some  of  the  reserved  liquid  a  little 
at  the  time  and  blend  well.   Serve  with  potato  chips. 

Mrs.  Vernon  Allen  (Thelma) 
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MEAT  BALLS   IN  BURGUNDY   SAUCE 

1    1/2  pounds  gnound  chuck  2  egg* 

1  1/2  cup&   cnukhcd  cofinfilak&i,     1    1/2  cup*  tight  Otiam 

2  Amatt  onloyu,  2   1/2  £caApoovu>  batt 

1  1/2   tcciApooyiA   co Kyi  btaxch 

2  da&hch  o^  allAp-icc 

Mince  onions,  beat  eggs  and  mix  well  with  all  other  in- 
gredients.  Shape  into  balls  &  brown  in  skillet  or  electric 
frying  pan  in  cooking  oil.   When  done  remove  from  pan  to 
chafing  dish.   In  pan  drippings  make  the  follow  sauce. 

6  tabl<zAppoyu>   {Iouk.  4  bccfi  bou/Mon  cub<u> 

4  cup&  uiat&si  1/4  teaspoon  pcppcn. 

2  cup*  Bujigundy  ukjae.  3  tablespoons  o{  i>ugasi 

Stir   flour   into   pan  drippings,    as    for   gravy,    then   add 
water,   wine    &   rest   of   ingredients.      Cook  until   smooth. 
Pour   over  meat  balls    in   chafing   dish.      Keep  warm  &  serve 
with  picks. 

Mrs.    Vernon   Allen    (Thelma) 


PIZZA   CANAPES 

2  loaves  PaxXy-fiyc  bficad  1  teaspoon  oticgano 

1  pound  ground  chuck  1/2  teaspoon  ganJLlc  powdeh. 

1  pound  bulk.  sausage  1  pound  Uelveeta  Cheese 
1  teaspoon  Bastl 

Saute      ground   chuck   &  sausage   over  medium  heat   until 
cooked    crumbly.      Drain   off   fat    &  add   cheese    &   seasonings. 
Stir   until  well  blended   and   cheese   is  melted.      Spread   on 
bread  slices    &  put   under  broiler   until  hot    &  bubbly. 
Freezes  well    (spread  on   a   cookie   sheet    &  when   frozen  pack 
in  bags) . 

"Nice    to  have   on  hand,    and  quite   a  party   hit." 

Rena  Terrell  Knott   of  New  Bern 
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A  Possfole  Pearl 
Sirs:  Your  great  oyster  recipes  in  the 
January,  1972,  issue  reminded  me  of  a 
way  I  particularly  enjoy  preparing  oys- 
ters. I  hope  you  and  your  readers  will 
add  it  to  your  prized  collections. 

Pickled  Oysters  Blount 

Drain  the  liquor  from  2  quarts 
shucked  oysters  into  a  saucepan.  Bring 
the  liquor  to  a  boil  and  skim  off  the 
froth.  Lower  the  heat,  add  the  oysters  to 
the  liquor,  and  poach  them  until  they 
are  plump  and  curled  around  the  edges. 
Remove  the  oysters  with  a  slotted  spoon 
and  put  them  in  sterilized  jars.  Strain 
the  cooking  juices  through  a  colander 
lined  with  cheesecloth  into  a  saucepan 
and  add  2A  cup  white-wine  vinegar,  2 
tablespoons  whole  nl'spice,  9  cloves,  3 
blades  of  mace  or  Va  teaspoon  ground 
mace,  and  1  dry  hot  red  pepper,  seeded. 
Simmer  the  mixture  for  15  minutes  and 
let  it  cool.  Strain  the  mixture  over  the 
oysters  and  close  the  jars.  Store  the  oys- 
ters in  the  refrigerator.  Makes  about 
1  quart. 

William  Blount  Stewart 
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"MOTHER  MI5PRJNT  IN  YOUR  COCK600K 


PICKLED  OYSTERS 

7/2  galton  oy*teJU>  3  pods  ned  peppen 

2  tablespoon*  wkole  aUUptce       Salt  to  taste 
2  tablespoons  blade,  mace  . 

Place  oysters   and  spices   over  fire  and  bring  to  boil.    Skim. 
Dip  oysters   from  liquor  and  cover  with  vinegar.      Let  stand 
for  a  few  minutes   then  add  equal  quantity  of   liquor  with 
as  many  spices   as  possible.      Serve  very  cold. 

Mrs.    Athy  Taylor 


PICKLED  OYSTERS 

Vfwm  Workington  Cook  Book  "VavonUte  Recipe*" 

After  stewing  just  until  edges  curl,  drain  off 
liquor  and  strain.   Spread  oysters  on  platter  to  cool. 
To  1  quart  of  liquor  add  1/2  pint  vinegar,  2  tablespoons 
whole  allspice,  1  pod  red  pepper  cut  in  rounds,  blade  of 
mace,  salt  to  taste.   Boil  together  and  cool.   When 
thoroughly  cool  add  to  oysters. 

Mrs.  John  C.  Rodman 
(Olzie  Clark) 

Original  receipe  of  -  Camilla  Croom  Rodman 

Mother  of  Dr.  John  C.  Rodman 


DeLUXE  SALTED  PEANUTS 

1  pound  Mjow  peaviut*  In  *kell 

7  teaspoon  *alt  7  teaspoon  butteA 

Shell  peanuts   and  scald  with  boiling  water.      Remove   red 
skin  and  dry  thoroughly    (may   take  overnight) .      Put  in 
shallow  pan  in   350°   oven   and  keep   shaking  until  browned. 
Do  not  overcook.      Glaze  peanuts   in  butter  just  enough  so 
that  salt  will  stick.      Sprinkle  on  the  salt. 

Miss  Helen  Hill 
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SEAFOOD  ANTIPASTO 

1   14  oz  bottle  catsup  1  medium  onion  sliced  £ 

1/4  cup  WoiccstansklJic  Jsauce  tepenated  Into  nlngt 

1  teaspoon  gantlc  powden.  ]  ^P  pitted  nlpe  oUvet 

1-4  1/2  can  develned  thnlmp  1  CUP  ***iiul  olives 

washed  &  drained  1  C"P  wullhlowen,  tactions 

1-3  oz  can  button  mushroom  J  box  Plaln  ^Uz  a^ickeJU 
undnalned 

Combine  catsup,  Worcestershire  sauce,  garlic  powder  and 
remaining  ingredients  except  cauliflower  and  crackers. 
Mix  very  gently  to  keep  whole.   Top  with  cauliflower 
sections.   Simmer  1  hour.   Cool.   Refrigerate.   Serve 
with  crackers.   Becomes  better  with  age. 


OYSTER  APPETIZER 

1/2  pint  oyjstenb  pan.  pvuson 

Von,  1  pint  use  14  x  10  pan  with  tides 

lay  out  falat  In  pan  with  only  Little  juice 

Spntnkle  with  Kegulan,  on.  ganZlc  talt 

Cnumble  bleu  cheese  [1/2  on,  last  o&  lOiafit  container) 

Tabasco  tauce  -  ona  dn,op  on  each  oytten, 

2-3  plecas  o&  bacon  cut  up  In  tiny  tthtpt  -  tpnlnkle  oven, 

aU 
SpnJ,nkle  black  peppen. 

Broil  'til  bacon  is  cooked. 

Optional:  Sprinkle  chopped  onion  before  cooking. 

Serve  with  some  of  liquid  from  pan  in  deep  oyster  shells. 

Dick  &  Becky  Leach 
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PICKLED  SHRIMP 

3  pounds  JShhJjnp  1/4  cup  ptcktina  bptce 
1/2  cup  coJLoJiy  top*                     6  oh.  S  bay  leaves 

4  teaspoons  salt  1  tablespoon  vtnegan 

Put  all  ingredients  except  shrimp  in  enough  water  to 
cover.   Bring  to  a  boil  -  add  shrimp  and  bring  back  to 
a  boil.   Let  stand  in  hot  water  1  minute.   Pour  off  hot 
water  and  let  shrimp  cool.   Clean  and  devein.   Put 
alternate  layers  of  shrimp  and  sliced  white  onions  in 
casserole.   Mix  the  following  sauce  and  pour  over  shrimp: 

/  cup  satad  oiZ  2  teaspoons  cetehjy  seed 

1  cup  wktte  vtnegah.  Small  bottle  o&  capehS   & 

2  teaspoons  salt  juice. 

Vash  ol  tabasco 

Let  stand  in  refrigerator  at  least  24  hours  before  serv- 
ing. Will  keep, refrigerated,  a  week  or  more 

Tillie  Jackson 


SHRIMP  DIP 

1  pound  cooked  &  de.veA.ncd  skhAmp 
8  ounce,  package  cheam  cheese    Juice.    o£  1/2  lemmon 
3/4  cup  mayonnaise  3  tabtespoons  catsup 

Salt  S  h.ed  pcppeJi  to  taste         1  small  onion 

Chop  shrimp  fine,  grate  onion,  soften  cream  cheese. 
Combine  with  mayonnaise  &  catsup,  salt  &  red  pepper  & 
blend  well.   Chill  &  serve  with  crackers. 

Rena  Terrell 
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MUSHROOMS  MARINATED 

2/3  cup  Wesson  OH 

3  Tablespoons  lemon  juice,  4  Teaspoons  6e.a&oyu.ng  salt 

2  Tablespoons  Tanjuxgon  vlnegan.     1  Teaspoon  sugan. 

Mis  above  for  marinade  -  Open  and  drain  4  large  cans 
button  mushrooms  and  place  in  marinade  for  4  hours  or 
over  night,  refrigerated.   Serve  chilled  with  picks. 

"My  intend,   Ethel  Kamlnskl  o£  Georgetown,  S.   C.  served 
these  at  a  party  and  I  thought  they  weAe.  delicious." 

Mrs .  Vernon  Allen  (Thelma) 


MUSHROOMS   STUFFED 

1/2  pound  mushrooms  [medium  Sour  Cream 

sized)  Salt  £  pepper 

1/2  medium  sized  onion  1  tablespoon  filour 

Saute  partly   chopped  stems   of  mushrooms   &  chopped  onion 
in  butter  for  10  minutes.      Add  chopped  parsley,   sour 
cream,    flour,    salt   &  pepper.      Pile  in   caps   and  sprinkle 
with  buttered  bread   crumbs.      Bake   400°   for  20  minutes. 

Mrs .    Garland  Homes    (Boo) 


PATE   OF   CHICKEN  LIVERS 

1/2  pound  chicken  livers  1  teaspoon  dry  mustard 

1/2  cup  butter  softened  1/4  teaspoon  nutmeg 

1  teaspoon  salt  1/8  teaspoon  ground  cloves 

2  tablespoons  grated  onion  dash  o&  cayenne 
Anchovy  paste  the  size  o&  a  pea. 

Boil  chicken  livers  for  20  minutes.  Drain  &  mash  thorough- 
ly. Blend  well  with  other  ingredients  until  smooth.  Pack 
into  oiled  mold  or  plastic  bowl.  Cover  &  refrigerate  over 
night.   Unmold,  garnish  with  parsley  &  serve  with  crackers. 

Mrs.  Vernon  Allen  (Thelma) 
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CUCUMBER  DIP 

7/2  cup  vexy  filne  chopped  CuucumbeJt  7/2  teaspoon  micest- 
1  pint  souk  cxeam  enskOte 

1  package,  onion  salad  dressing  mix  4  slices  bacon 

2  tablespoons  lemon  juice  2  tablespoon*  chopped 

pimento 

Cook  Bacon  until   crisp   and   crumbles.      Combine   rest  of 
ingredients    &  refrigerate   at   least   30  minutes  before  serv- 
ing.     Serve  with  potato   chips   or   corn   chips. 

Verna  Motteler 


CURRY   DIP 

7  cap  Mayonnaise  1/2  teaspoon  muces tenshoie 

1  teaspoons  cuAAy  povodeA  1/2  teaspoon  tabasco 

1  teaspoon  lemon  juice  1/4  cup  chill  sause 

1  teaspoon  gnated  onion  Salt  £  Veppen  to  taste 

Combine  ingredients    &  blend  well.      Place  in  bowl  surrounded 
by   raw  vegetables. 

Mrs.    Lee   Cooper    (Athy) 


DIP   FOR  VEGETABLES 

1     S  ounce  package  cxeam  cheese     1  teaspoon  woticesteAshvie 

1  smalt  ca/iton  soua  enzam  1/2  teaspoon  salt 

1/2  cup  hot  catsup  1  teaspoon  gtiated  onion 

Soften  cream  cheese  &  mix  all  ingredients.  Blend  well 
until  creamy.  Refrigerate  until  ready  to  serve  as  dip 
for  raw   carrots,    celery,    cauliflower,    etc. 

Mrs.    Clark  Rodman    (Mavis) 
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"DRUNK"  CHICKEN 

1  whole  chicken  bxeast  1    1/2  teaspoons  salt 

2  tablespoons  sliced  onton  1   cap  dny  whits,  wine 
2  tablespoons  chopped  candied  gtngeK. 

Put  chicken  in  pot  with  the  onions  &  ginger.   Add  water 
to  cover  and  salt.   Cook  until  done.   Remove  from  pot  & 
debone.   Place  in  a  bowl,  pour  the  wine  over  it,  cover 
&  refrigerate  several  hours  or  overnight.   To  serve  cut 
into  cubes. 

Mrs.  Garland  Homes  (Boo) 


HOT  SEA  FOOD  DIP 

7     S  ounce  package.  cKsam  cheese  2  tablespoons  milk 

2  pound*  shrimp,    cooked  £  cat  ap  2  tablespoons  lemon 
1  pound  chab  meat  juics 

1  tablespoon  mincsd  onion  1    1/2  teaspoon  Ismon 

1  teaspoon  honsetiadish  ntnd 

2  tablesppons   evaporated  milk  1  teaspoon  paprika 

Viy  S>kehjii]  ok.  Vermouth  to  taste 

Soften  cheese  -  add  rest  of  ingredients  -  Heat  &  Serve 
with  Me lb a  toast. 

"We  served  this  at  a  wedding  reception  tn  our  new  stiver 
chafing  disk" 

Mrs.   Hal  Wilson    (Mary) 


FRESH  MUSHROOM  PATE 

1/2  pound  mushrooms  2  tablespoon*   butter 

1     &  ounce  package  cAeam  cheese  1/4  teaspoon  gartic  salt 

Chop  mushrooms  coarsely  &  saute  in  butter  until  tender 
and  liquid  has  evaporated.   Put  in  food  processor  with 
cheese  &  salt  &  process  until  smooth.   Put  in  oiled  mold 
and  refrigerate  at  least  3  hours.   Serve,  garnished  with 
parsley  &  lemon  slices  and  serve  with  Melba  toast. 

Elizabeth  Tankard  Holeman,  Nashville 
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HAM  MOUSSE 

4  cupA  ground  ham  1/4  cup  diced  pimento 

1  cup  mayonnaise  2  cup*  Bee{)  consomme' 

1/2  pint  whipping  cn.da.rn  1  teaspoon  woKcestenshuie 

2  envelopes  plain  gelatin 

Soften  gelatin  in  ]/2  cup  consomme1.   Heat  |  j/2  cups  of 
consomme1  &  dissolve    gelatin  in  it.   Add  Worcestershire 
&  chill  until  slightly  thickened.   Whip  the  cream  &  combine 
with  the  mayonnaise,  pimento  &  ham.   Fold  into  gelatin  & 
put  in  oiled  mold  or  loaf  pan.   Refrigerate  several  hours 
or  overnight.   To  serve,  unmold  &  garnish  with  parsley. 

Mrs.  Bernard  Winfield  (Barbara) 


MEAT  BALLS  WITH  WATER  CHESTNUTS 

/  pound  ground  chuck  1  can  waten.  chestnuts 

1  pound  gnound  sausage  2  tablespoon*  &oy  6auce 

5  Alices  white.  buead  1  teaspoon  gaxJLic  &att 

1  cup  milk  1/2  teaspoon  onion  powdeJi 

Soak   the  5   slices  bread  in   the   cup   of  milk  &  mix  with 
ground   chuck,    sausage   &  seasonings.      Drain  water   chest- 
nuts   &   cut   into  quarters.      Roll   the  meat  mixture   into   tiny 
balls  with   the   quarter  of  water   chestnut   inside.        Bake   at 
350°   on   a  cookie   sheet   for   18  to   20  minutes.      Serve  hot 
with  picks. 

Mrs.    Vernon  Allen    (Thelma) 
SHRIMP   OR  CRAB   SPREAD 

1/2  pound  hhnimp,   chopped  1/2  teaspoon  woKcestenslvuie 

oa  cnabmeat  1  tablespoon  lemon  juice 

8  ounce  package  cKeam  cheese  1/4  cup  each  oft  finely  chop- 
3/4  cup  aoua  cAeam  ped  gtieen  peppen.,   celeJvy 

1  tablespoon  minced  onion  and  Atufi&ed  otives 

1/2  teaspoon  salt  2  dh.opi>  tabasco 

1/4  teaspoon  dill  weed 

Soften   cream  cheese,    combine  with  other  ingredients    and 
blend  well.      Serve   as   spread  on   cheese   crackers   or   any 
kind. 

Carlotta  Mordecai 
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SOUPS 


"Tki&  BoailZabau>A£  a  noble  disk  iA   - 
a  bout  ofa  Aoup,   on.  bhotk,   oh.  bn.ew. " 

Shakespeare 


AUCTION  BEAN   SOUP 

1  cap-6  Navy  on.  gtieat  nontkenn  bean6 

1  nam  bone,  with  borne  meat  le{t  on  it 

3  qaantA  waten. 

1/2  cap  -instant  marked  potatoes 

3  onions,    finely  chopped 

1  wkole  bunch.  celeKy  topt>,    chopped 

1/4  cap  finely  chopped  pan^ley 

1  T.  bolt 

Fn.e6kZy  gn.ound  black  peppen. 

Soak  beans  and  hambone  in  three  quarts  of  water,  covering 
it.   Next  day,  simmer  beans  (and  ham  bone)  two  hours  in 
water  in  which  they  were  soaked.   At  end  of  first  hour 
add  mashed  potatoes.   Stir  in  well.   Then  add,  onions, 
celery  tops,  parsley,  salt  and  pepper.   Let  simmer  second 
hour.   Take  hambone  from  soup,  remove  meat  from  bone. 
Chop  meat  into  slivers.   Return  to  soup.   Reheat   Correct 
seasoning  and  serve.   Yield  8  servings. 

Mary  Wilson 

(Served   this  with  purple   onion   rings,    sour  pickles    and 
toasted   french  bread  at  ECW's   Silent   Auction) 
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ANNIE   PLUMMER  NICHOLSON'S   BEEF   &   VEGETABLE   SOUP 

2  pound*  ktm  bee^   [pnehhvJie  cook) 

To  thU  add,  tn  onden  named,    3  AtalkA  c2.le.J1y,   chopped, 

2  chopped  medium  ontom> 
5  chopped  J/vuh  potato  eh 

3  can*  tomatoes 

1  can  batten.  beam>    [d/tatned) 

1  package  fyiozen  okia 

2  cam,  cAeam  6tyle  conn 
1/4  pod  ned  peppen. 

Salt,    cwxxy  powden.  [1/2  Up.)  Sugax  [1/2  Up.) 


(From  collection  Mildred  McM.  Rumley 


Recipes  often  call  for  small  amounts  of  tomato  paste.   Spoon 
the  rest  into  a  freezer  container  and  freeze. 


"POT  LIKKER" 

"Pot  likker"  consists  of  the  water  in  which  any  vegetable 
has  been  cooked  with  salt  pork.   However,  in  the  South 
it  is  most  frequently  the  water  in  which  collards,  turnip 
greens  or  other  greens  have  been  cooked.   Remove  greens 
when  tender.   The  succulent  soup  that  remains  is  "Pot 
Likker". 

Mrs.  Harry  McMullan,  Sr. 
(Mother  of  Mildred  McM.  Rumley  ) 


An  attractive  menu  should  balance  in  flavor,  color,  texture 
and  nutrition. 
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SADIE  FOWLES  CLAM  CHOWDER 

7  can  minced  clams  1  tablespoon  filoun. 

1   cup  cubed  potatoes  4  stxips  bacon 

3/4  cup  minced  onion  1  tablespoon  butteh. 

1  stems  ofi  celeiy ,s  liced  7  tablespoon  bacon  drippings 

Cook  bacon  until  crisp,  remove  from  pan  -  pour  off  all 
but  1  tablespoon  drippings.   To  this  add  one  tablespoon 
of  butter  and  stir  in  one  tablespoon  flour  &  stir  to  make 
cream  sauce.   Drain  clams,  reserving  liquid.   Set  clams 
aside.   Add  to  clam  liquid  enough  water  to  make  2  cups. 
Boil   the  potatoes,  onions  &  celery  until  tender.   Add 
salt  &  pepper  to  taste.   Add  cream  sauce  &  clams  and 
heat  through.   Do  not  cook  clams  long  or  they  will  get 
tough.   Crumble  2  strips  cooked  bacon  over  each  serving. 


MILLIE  WINFIELD'S  CLAM  CHOWDER 

7  pint  clams  [  files k  on.  fi/iozen)   Hand  mask  and  look  fion  shells 
4  slices  bacon-cook  with  clams-gfiind  on  chop  finely. 
7  laAge  gtieen  peppen- chopped  finely. 
7  latige  onion- chopped  finely. 

1  cups   con.n 

3  cups  white  potatoes,   cube  ven.y  small 

2  teaspoons  cuJViy  powdeK.-mon.e  i{  you  tike. 
Salt  and  pepper  to  taste. 

Put   all   ingredients   in   clam  water   and  boil   about   1  hour. 
It   takes    about   1  hour   to    cook   clams. 

You  can   grind    the   clams    and  bacon  either  hot   or   cold. 
You  can   add  more  water   and   cook  as    long  as  you  like. 


Ifi  soups  axe  too  salty  -  add  a  fiew  stices  ofi 
potato.   Bo-il  a  fiew  minutes  and  remove. 
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MANHATTAN  CLAM  CHOWDER  FOR  FOUR 

/  can  minced  clams  2  cup*  now  potatoes,  diced 

1  bottle  clam  juice  1   can  tomatoes 
3  Alice*  bacon  1   cap  \xsaten. 

2  medium  onion*,   chopped  Salt   £  peppen. 

Cut  bacon  into  small  pieces,  fry  until  crisp.   Add 
chopped  onions,  fry  until  translucent.   Add  potatoes, 
1  cup  water  &  juice  from  tomatoes,  salt  and  pepper. 
Simmer  30  minutes.   Add  tomatoes,  chopped,  clams  &  clam 
juice.   Simmer  10  minutes.   Check  for  seasoning.   You 
may  want  to  add  a  dash  of  tabasco. 

Thelma  Allen 


QUICK  CLAM  CHOWDER 

1  can  ch.eam  o^  potato  coop 

1  can  minced  clam* 

1/2  smalt  onion  chopped 

1  tablespoon  bacon  d/tipplngs 

Prepare  soup  according  to  directions  on  can.   Add  other 
ingredients.   Cook  slowly  until  onion  is  done. 

Grey  Bowers 


HEARTY    CORN   CHOWDER 

1   #2  can  cAeam      style  conn 
1   #2  can  tomatoes 

1  Small  onton,  mtneed 

2  tablespoons  batten,  on.  oleo 
1/2  cap  shanp  cheddan.  cheese 
1  teaspoon  sugan. 

Combine   all   ingredients.      Simmer   until  well  blended   and 
hot. 

Mrs.    W.    A.    Stringer(Barbara) 
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SWEET  POTATO  SOUP 

3/4  cups  milk 

1  onion,   minced 

3  tablespoons   butten. 

3  tomato es,   peeled,  seeded, 

chopped  smalt 
3/4  pound  meet  potatoes  [3  on.  4 
cooked,   peeled,   chopped 


2  Tablespoon  chopped 
^Kesh  pansley 
1  tablespoon  {loun 
1  qua/it  bee^  stock 
Salt  £  peppen.  to  taste 
1/4  cup  heavy  cn.eam 


In   skillet,    saute'    onion   until   soft.      Add  potatoes    and 
parsley   and  simmer  5   minutes.    Puree    this  with    the   milk. 
In   saucepan,    melt  butter,    stir   in   flour,    cook   1  minute 
over   low   flame,    add   stock  whisking  vigorously.       Cook 
until  slightly   thickened.       Stir   in   puree   and   tomatoes. 
Simmer    (covered)    20-30  minutes.      Season   to   taste.      Stir 
in   cream.       (If   reheated,    heat   VERY   slowly) 

Judith  Kidwell    from  Louise  Lane 


CHICKEN   GUMBO   SOUP 


Package  ^n.ozen  con.n 

Package  ^Kozen  okxa 

1  can  tomatoes 

1  onion 

1/2  gn_een  peppen. 

Chicken   [meat  o^  I  bn.easts 

Celenij  -  2  stalks 

10  cube*,   cliicken  bouillon 

10  cups  latest 


Vask  black  peppen. 

VUlweed 

1   cup  minute  nice 


Chicken   is    already    cooked   so  heat  everything  except    rice 
for   about   30   minutes   or  until   corn   and  okra   are   done. 
Add  Minute   rice    about    30-45   minutes  before   serving. 
May   add  1/2-1    cup   V-8   juice. 

Patti   Campbell 
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CORN    SOUP  WITH   DANISH   MEAT  BALLS 


Soup 

1  bee{  bouillon  cube* 
6  cup*  waten. 
1   clove  QCUitlc.  minced 
on.  1/4  tsp.ganJLic  powden. 


Uncut  Ball* 

1/2  pound  ground  bee^ 

1/4  pound  ground  smoked  ham 

1/4  cup  line  cnjxcken.  cn.umbA 

7  £QQ 


1  teaspoon  6aZ£ 

1  cup  duck  canAotts,   onion 
cele'njy  &  potatoes  cubed 

2  #303  cons  golden  cneam 
Atyle  conn 


1/4  teaspoon  koJLt 
1  tablespoon  finely  minced 
pansley 


Dissolve  bouillon  cubes  in  water  in  large  kettle.   Add 
all  other  soup  ingredients  and  simmer  30  minutes.   Com- 
bine all  meat  ball  ingredients,  and  form  into  "  balls. 
After  soup  has  cooked  SO  minutes,  add  meat  balls  and 
simmer  30  minutes.   Add  corn  just  before  serving  and  re- 
heat until  piping  hot.   Serve  with  rye  bread,  pumper- 
nickle  or  melba  toast.   This  is  a  full  meal  soup. 

Judy  Ki dwell 
(from  Ruth  Reed) 


CHICKEN   CORN   CHOWDER 

1  can  cn.com  o^  potato  6oup 
I  can  cn.com  Atylc  conn 

1  -  5  ounce  can  boned  ckickenion. 

1  cup  cooked  chicken,   diced) 

2  cup6  milk 

1  teaspoon  chicken  bouillon  powden. 

In  la/ge  saucepan  combine  all  ingredients  until  well 
blended.   Bring  to  boil  over  medium  heat,  stirring 
occasionally.   Serves  4. 

Thelma  Allen 
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CHARLESTON    SHE- CRAB    SOUP 


1  tablespoon  battue 
1  te,aspoon  filoan 

3  cup*  milk  £   1   dap  kalfi  &  kalfi 
1  teaspoon  gn,ate,d  onion 

1  te.aspoon  won-cestenskuie. 

4  tablespoon*  dky  £>'neJiny 


1/2  teaspoon  &alt 
Vash  ofi  Mace  £  white, 
pe,ppex 
2  cap*   cARbrmat  &  n.oe. 
[ifi  no  n,oe.,  tab:  the, 
gn,ate.d  yolks   fin,om 
2  hand  bolle,d  e,ggi>) 


Melt   butter   in   Dutch   oven    &  blend   in    flour   to   smooth. 
Add   the   milk  and  half   &  half,    stirring   constantly.      Add 
all   other   ingredients,    except   sherry.      Cook  slowly   until 
it   almost   boils   -  but   cUd  not  boil.      Remove   from  fire, 
add   sherry   and  serve   immediately   -   sprinkled  with   paprika, 
Serves   6.      You  may   thicken  with    cracker   crumbs. 

Thelma  Allen 


CREOLE   SOUP 


3  tablespoon  chopped  gn.e.e,n  pe.ppe.ti 

1  tablespoon  chopped  onion 

1/4  cap  batten,  [on.  ckicken  fiat  on 

be-e.fi) 

2  tablespoon  filoan, 

1  qaant  stock   [chicken  on  bce.fi  on, 
othen,  stock) 


1  pint  tomatoes 
Salt:  £  peppen, 

2  tablespoons  honse.- 

njadish 
1  teaspoon  vlnegan. 


Saute'  green  peppers  and  onion  in  butter  for  5  minutes. 
Add  flour,  stock,  tomatoes  and  simmer  15  minutes.   Rub 
through  sieve  and  season  with  salt  and  pepper.   Just  be- 
fore serving,  add  horseradish  and  vinegar. 

Mildred  McM.  Rumley 
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LAMB-BARLEY    SOUP 

2  medium  lamb  thanks  1/2  cup  medium  banZey 

{about  one  lb.   each)  2  lange  cahAots,  sliced 

6  cups  wateti  2  la/ige  Kibs  celesiy ,  chopped 

1  teaspoon  salt  on.  taste  1  laxge  onion,  sliced 

2  sphslgs  paAsley  )  Veppen.  to  taAte 
1  bay  lea{                      ) 

1  laxge  clove  ganJLic  .tied  in 

{mushed)     cheese 
1/2  teaspoon  thyme       ) cloth 

In  Dutch  oven  combine  lamb  shanks,  water,  salt,  cheese- 
cloth bag,  and  barley.   Bring  to  boil;  reduce  heat,  cover 
and  simmer  for  one  hour.   Discard  the  cheesecloth  bag. 
Add  carrots,  celery  and  onion.   Cover  and  simmer  45 
minutes  or  until  all  is  tender.   Remove  lamb  shanks.   Dis- 
card bones  and  cut  meat  in  small  pieces.   Add  to  soup. 
Heat  thoroughly.   Add  salt,  pepper  &  thyme.   If  needed, 
add  more  to  taste.   Makes  4  servings. 

Mrs.  Robert  Barker 
(Kaye  Hollowell) 


MEAT  BALL  SOUP 

Meat  Balls: 

1  pound  hamburger  1  tablespoon  parsley 

1  package  onion  soup  mix    1  teaspoon  salt 

2  eggs  ]  cup  soft  bread  crumbs 

Mix  all  ingredients  together;  form  into  1/2  inch  balls. 
Brown  in  small  amount  of  fat.   Drain  well. 

In  large  kettle  bring  4  quarts  chicken  stock  to  simmer. 
Add  meatballs  and  fresh  kale  chopped.  (Could  use  other 
greens  if  kale  not  available  such  as  escarole,  or  salad 
greens)   Simmer  20  -  30  minutes,  salt  &  pepper  to  taste 

Put  1/3  cup  cooked  rice  in  soup  bowl.   Ladle  soup  over 
this.   Sprinkle  with  Parmesan  cheese. 

Judith  Kidwell 
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MUSHROOM  AND  ONION  SOUP 

Sprinkle   juice   of   1/2    lemon   over   1  pound  mushrooms, 
then    chop    finely,    using   off-on  method  of   good  processor. 
In    same   bowl,    process    1/2   pound   onions    the   same  way. 
Melt    3   tablespoons   butter   in   deep    frying  pan,    add   the 
mushroom-onion   mixture   and  saute'    a   few  minutes    until 
soft.      Add    to    this: 

1/2  bay  Icafi  1  teaspoon  &aZt 

1/8  teaspoon  dKicd  thyme  1/8  teaspoon  cay  mm 

1  teaspoon  parley  1  chicken  bouillon  cube 

Pour   in    J   quart   of  milk   and   J   cup  water,    in  which  has 
been   dissolved    I  heaping   tablespoon   cornstarch.      Simmer 
for   about   10   minutes,    sprinkle  with  paprika.      Serves   6. 

Mildred  McM.    Rumley 


ONION   SOUP 

4  cup6  thinly  sliced  onions       2    1/2  cu.p-6  wateA 
1/2  cup  butter  3  teaspoons  Aalt 

1/4  teaspoon  pepper  5  tiounds  ofi  toast 

3  bee{>  bouillon  cube*  3  Tablespoon*  gsiated 

Vanmosan  cheese 

Saute   onions  in  butter  until  brown  and  tender.   Melt 
bouillon  cubes  in  hot  water  and  bring  to  boiling  point. 
Put  in  onions,  cover  and  let  simmer  one  hour.   Pour  soup 
in  soup  cups,  place  toast  on  top  and  cover  with  grated 
cheese.   Serves  4-6. 

Blount  Stewart 
(Mary-Clyde  Hassell) 
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OYSTER  BISQUE 

/  pint  oyAteiA  Sputa  ofi  pahAley 

4  cup*  milk  1/2  bay  Lea{ 

1  &Lice  onion  1/2  cup  batten 

2  AtalkA  celeny  7/3  cap  {loan 
Salt  £  peppen,  to  toMte  VaAh  o^  papnika 

Drain  and   chop   oysters   finely.      Heat   to  boiling  point, 
rub    through  a  coarse   sieve.      Scald  milk  with  onion,   par- 
sley,   celery   and  bay   leaf.      Melt  butter  and  stir  in   flour, 
Strain  milk  mixture   into   the  butter-flour  mixture  over 
low  heat.      Add  slowly,    stirring  furiously   to  make  mix- 
ture  smooth.      Add  strained  oysters,    season   and  let   come 
to   a  boil     Add   a  trifle   of  paprika.       (Note:    "A  soup   that 
is   superlative!") 

Mildred  McM.    Rumley 


SEA  FOOD   CHOWDER 

3'  Medtam  potatoes  diced  line     1   can  Mu&kAoom  -6 oup 
1/3  cap  lh.uk  minced  onion         1   can  coAoJiy  4 oap 
on  2  teaspoon*  instant  minced  1   S  1/2  can  whole  gsiain 
onion  conn 

3  cup*  watex  A  tittle  gneen  peppen 

diced  S  Aauteed  in  a 
tittZe  maxganine 

Cook  potatoes  and  onion  until  tender.   Add  corn  and  soups 
Cook  5  minutes  stirring  constantly.   Remove  from  fire. 
Add  thinly  sliced  scallops,  shrimp  or  both.  (Cooked  fish 
may  be  added.)   Cook  another  5  minutes.   Do  not  overcook. 
Season  with  Old  Bay  Seafood  Seasoning  to  taste. 
Serves  6. 


Hallene  Cayton 


"Jo  mince  parley  easily,   bunck  the 
Lea{y  top*  together  and  cat  witk 
AciAAote  into  a  meai>iining  cap." 
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SPLIT  PEA   'N'    HAM  SOUP 

Soak  7  cup  a%t2.d  peaa  oveJi  night  uiitk  wcutQJi  to  covqji 
[ok  bolt  2  minuter,  tat  Atand  7  kouJi  and  tkm  cook) 

Add  voatoJi  to  make  7    1/2  quasuU: 
Add 

2  caAAotA,   diced  2  AtaMu  cctoJiy  diced 

2  potatoes,   dic<id  7  bay  leafi 

2  oYitovu> ,   quaAtetied  1  Zefit  oven  Warn  bono. 

Simmer    1  1/2  hours   or  until  vegetables   are   tender.      Re- 
move ham  bone,   puree   soup   and  vegetables   in  blender. 
Remove  ham  from  bone,    dice,    add  to   soup.      Reheat, 
season   to   taste,    if   desired,   with   a  bit  of  ketchup   and 
pepper.      Garnish  with   carrot    curl. 

Sue  Nicholson 


LENTIL  SOUP 

Prepare  as  for  split  pea  soup,  substituting  lentils  for 
peas  and  a  small  amount  of  hot  sausage  for  ham. 

After  cooking,  puree  all  in  blender.   Then  add  1  chopped 
fresh  tomato  and  a  dash  of  Worcestershire  sauce. 

Sue  Nicholson 


TURNIP  SOUP 

2  medium  ontovu>  diced  6  cupi>  uicutoJi  -  add  mono, 

[4  onlonA  may  be  used)  Ufa  needed 

4  medium  potatoes  diced  1/4  pound  salt  ponk.  diced 
4  medium  turnips  diced 

Fry  salt  pork  until  crisp.      Add  water,    onions   and  potatoes 
Cook  until   tender.      Add   turnips,    cook  only  until  tender. 
Do  not   overcook  turnips .      Very   thin   corn  meal  dumplings 
may  be   added  with   the   turnips   if   desired.      Season  to 
taste.      Serves   4. 

Hallene   Cayton 
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CUCUMBER  SOUP 

Simmer  20  minutes: 

7  lange  cucumben.,  peeLed  8  sliced  1  teaspoon  salt 

4  Lange  gtieen  onions,  sLiced  1/4  teaspoon 


1/2  cup  watch. 


peppen. 


Remove   from  heat,    add 

1/1  cup  mashed  potatoes    [may  use  Instant  Buds  mixed) 

Puree  in  blender  - 
add 

1   cup  chicken  bnoth 

1/2  cup  milk  on.  enzam 

Pans  Ley 


Serve  chilled.   Serves  3  or  4. 


Barbara  Holmes 
(by  J.  Kidwell) 


CREAM  OF  AVOCADO  SOUP 

7  nipe  avocado  Salt  and  peppen,  to  taste 

7  7/2  cups  chicken  bn,oth  Vash  cayenne  peppen. 

3  tablespoons  Lemon  juice  4  thin  sLices  Lemon 
1   cup  Light  cneam 

Peels avocado;  remove  stone;  cut  pulp  into  fairly  small 
pieces;  place  in  blender.   Add  chicken  broth  and  lemon 
juice;  blend  until  pureed.   Add  cream,  salt,  pepper  and 
cayenne  pepper.   Stir  well.   Chill  several  hours. 
Garnish  each  serving  with  a  lemon  slice.   Makes  four 
servings. 

Judy  Kidwell 
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SNAFFLE'S  MOUSSE 

( VKom  the  well  known  tiestauAant  In  Dublin,   I  inland, 

4  ounces   c/ieam  cheese 
15   1/2  ounces  consomme 
2  teaspoons  lemon  juice, 
3/4  teaspoons  cuhxy  powdeA 

Liquidize  everything  in  blender  and  refrigerate  for 
several  hours .   Serve  in  soup  bowl  and  garnish  with 
a  dash  of  red  pepper,  (optional)  and  chopped  fresh 
parsley. 

Mildred  McM.  Rumley 


GAZPACHO 

7   cap  {finely  chopped,   peeled  tomatoes 
1/2  cap  finely  chopped  celexy 
1/2  cup  finely  chopped  cucumber 
1/2  cup  finely  chopped  gn.een  peppeA. 
1/3  cup  finely  chopped  gsieen  onion 
2  teaspoon  snipped  parley 

1    1/2  cup  bee{  bouillon 

1  small  gahtic  bud,  mtneed 

2  on  3  tables poons  iodine  vinegar 

2  tablespoon*   olive  on  salad  oil 
1  teaspoon  salt 

1/4  teaspoon  faneshly  ground  peppen. 
1/2  teaspoon  u)osicestesn>kiJie  sauce 

Combine   all   ingredients.      Store   in   glass   jars.      Refrige- 
rate  at    least   4  hours   before   serving.      6   servings. 

Mrs.   W.    A.    Stringer    (Barbara) 
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CHILLED  ZUCCHINI  BISQUE 

SlmmeK  10  minutes ,  covered' 

2   -  10  1/2  oz.   cans  chicken  bxoth 

1  cap  wcute/i 

2  thinly  sliced  zucchini 
1/4  cap  chopped  QKeen  onions 

3  Tablespoons  nice 

1  Tablespoon  caAAy  powden  [ok  less) 
1/2  teaspoon  dn.y  mustand 

Remove   from  heat,   puree  in  blender.      Cover  and   chill 
Before  serving  stir  in  1   1  /2    cup  milk. 

Barbara  Holmes 
(by  J.    Kidwell) 


VICHYSOISSE 

1  1/2  cups  chopped  onion 

3  cups  peeled,  thinly  sliced  potatoes 

3  cups  chick  bnoth  (I  make  mine'    1  teaspoon  ^instant 

boullton  to  each  cap  wateJi) 
3  Tablespoons  oleo 

2  caps  tight  cAeam   [hall  %  h°JL{) 

1  teaspoon  salt  6  a  ^eu>  shakes  white  peppeJi) 

Cook  onions  and  potatoes  in  chicken  broth  about  40  min- 
utes.  Put  through  a  Foley  Food  Mill  or  potato  ricer. 
If  you  don't  have  either,  beat  with  electric  beater  until 
free  of  lumps.   Add  half  &  half,  oleo,  salt  and  white 
pepper  and  reheat  in  double  boiler,  or  heavy  saucepan 
on  low  heat,  stirring  often,  until  flavors  are  blended. 
Refrigerate  and  serve  thoroughly  chilled  with  a  sprinkle 
of  chopped  fresh  parsley. 

Thelma  Allen 


47 


BARBIE'S  1ST  COURSE  SOUP 

1  p-lnt  chicken  bhoth  1  qaanX  tomato  juice. 

1  pint  beefi  bn.oth 

Combine  above,  add  spices  tied  in  cheese  cloth. 

1  stJLck  cinnamon  Bay  leak 

1  teaspoon  whole  clove*  1  teaspoon  celery  seed 

1/2  teaspoon  all  spice 

Heat  to  piping  hot.   Serve  in  demitasse  cups,  small  mugs 
etc.  before  luncheon  for  ex. 

Judith  Kidwell 


COLD  SHRIMP  SOUP 

1    1/2  lbs.  sfoilmp,   cooked  and  chopped 

1/2  medium  cucumbeA,  remove  any  heavy  seeds  and  dice  finely, 

1/3  tablespoon  dJJUi  weed 

1  tablespoon  pn.epan.ed  mastamd     1  teaspoon  Sagan. 

1  teaspoon  salt:  1  qua/it  batX.en.mlLk 

Mix  together  shrimp,  cucumber  and  seasonings.   Stir  in 
buttermilk  and  chill  thoroughly.   Serves  6. 

Mildred  McM.  Rumley 


PEANUT  BOUILLON  'PICKER-UPPER' 

3  caps  chicken  bn,oth  1   clove  ganXic,  minced 

1/3  cap  cJieamy  peanat  batten,       1/2  bay  leafa 

1  smalt  onion,    finely  chopped     dash  o^  tabasco 

1  stalk  celery,   finely  chopped  1/2  teaspoon  Soy  saace 

In  a  saucepan,  gradually  blend  the  broth  into  the  peanut 
butter.   Add  other  ingredients  and  simmer,  stirring  occas- 
ionally, until  vegetables  are  soft  and  flavors  blended  - 
about  45  minutes.   Remove  bay  leaf  -  serve  in  mugs. 

Judith  Kidwell 
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OYSTER  STEW 

1  qiMVvt  oyktQJiA  7/2  teaspoon  pcppoA. 

7  qucvut  milk  £  7   cup  haL{  7   cup  {finely  chopped  colony 

£  hati  7  cap  otj&tcn  c/iack&u, 
7/2  4 tick  buttQJi  on.  olco  crumbled 

7  teaspoon  t>cUtt. 

Saute'  celery  in  heavy  pot  or  Dutch  oven  until  tender. 
Add  other  ingredients  except  oysters.   These  you  put  in 
another  pot  and  heat  while  milk  etc  is  heating.   When 
oysters  begin  to  curl,  add  them  to  the  hot  milk  mixture 
and  serve  at  once.   Do  not  allow  to  boil,  if  you  do  it 
will  curd&e.   You  may  add  a  dash  ofmace.   Serves  6. 

Mrs.    Vernon  Allen    (Thelma) 


QUICK  DELICIOUS   SHRIMP   SOUP 

2  packages  KnohA'A   Lcck  Soup 

7  pound  cooked  Qh.ou.nd  hhnimp   [BlcndoA.) 

Prepare  soup  according  to  package  directions.   Add  shrimp 
(Decrease  amount  of  water  if  you  prefer  a  thicker  soup) 
Decrease  amount  of  water  and  use  for  recipes  calling  for 
Frozen  Shrimp  Soup. 

Grey  Bowers 
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SALADS 


ASPARAGUS    SALAD 

1   can  cut  (UpcmaguA  1  cup  chopped  nuts 

1   cup  chopped  celery  7  hmoJLl  can  ptmentoes 

1   cup  cold  water  1/2  cup  vinegar. 

Juice  o^   1  lemon  3/4  cup  Sugar 

1    1/2  envelope*  Knox 
gelatin 

Heat  vinegar,  sugar,  salt  water  and  lemon  juice.   Set  aside 
In  another  bowl  dissolve  gelatin  and  then  add  to  heated 
solution.   Place  asparagus,  celery,  nuts,  and  pimento  in 
flat  casserole  dish.   Pour  mixture  on  top  and  put  in  re- 
frigerator.  Cut  into  squares  to  serve. 

Louise  Satterthwaite 

Mrs.  Graham  Ramsey (Bobbie) 


"Lettuce  aj>  tike  conversation''  it  must  be  faresh 
and  c/vup, 

60  sparizting  that  you  Acarely  notice  the  bitten, 
in  it"  -  C.V.  Warner 
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CREAMY  ASPARAGUS  SALAD 


2  envelopes  plain  gelatin 

1  cap  water 

2  cans  cream  ofa  asparagus  soap 
1  -  8   ounce,  package,  cream 

cheese,  softened 
1/4  cup  time.  juice 


3  tablespoons  sugar 
Vash  ol  Tabasco 
1/2  cap  finely  chopped 
celery 
2  tablespoons  minced  onion 
Tew  drops  green  {ood  color- 
ing 


Sprinkle  gelatin  over  1  cup  water  in  medium  sized  sauce 
pan  and  heat  'til  dissolved.   Add  soup  and  blend.   Beat 
cream  cheese  and  lime  juice  until  fluffy.   Add  sugar  and 
tabasco  and  green  coloring.   Let  cool  and  add  celery  and 
onion.   Refrigerate  4  hours  or  overnight  in  molds  or  in 
a  flat  dish  to  be  cut  into  squares.   8  servings. 

Mrs.  Vernon  Allen  (Thelma) 


AVOCADO  SALAD 


1  package  lime  jetlo 

1/2  cap  whipped  cream 

1/4  teaspoon  salt 

1  mall  can  crashed  pineapple 


3/4  cap  mayonnaise 

2  tablespoon*  lemon  juice 

3  small  oh.  2  large  avo- 

cados 
1   3  ounce  cream  cheese 


Dissolve  jello  in  cup  of  hot  water.   Add  lemon  juice,  let 
cool, then  add  mayonnaise  and  salt.   When  it  begins  to  con- 
geal, add  mashed  avocados,  pineapple,  whipped  cream  and 
cheese  broken  into  lumps.   Serves  8. 

Mrs.  Frank  Anderson,  Ft.  Worth 
Texas  (By:  Phoebe  Squires) 


To  crisp  celery  that  has  wilted,  place  In  a  pan 
o&  cold  water  and  add  a  slice  o&  rcwo  potato. 
Let  stand  a  ^ew  hoars. 
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AVOCADO  AND  PINEAPPLE  SALAD 


2  packages  lime  jello  1   8   1/2  oz.   can  cnusked 

3/4  cup  mayonnaise  pineapple  [dhjoined] 

1  lange  nXpe  avocado  1  cap  chopped  nuts 
1   cup  hovJi  ch.com 

Mix  jello  according  to  package  directions,  using  pineapple 
juice  as  part  of  liquid.   Chill  until  syrupy.   Fold  in 
mayonnaise,  cream,  pineapple,  mashed  avocado  and  nuts. 
Pour  into  molds  and  chill  until  firm.   Serves  12. 

Louise  Whitford 


BEAN  SALAD 

1   can  gneen  cut  beans  1   can  wax  beans 

1   can  kidney  beans  1   can  chick  peas  on. 

white  limas 

Open  cans  and  drain  beans.   Put  in  large  bowl  and  add 
dressing.   Refrigerate  24  hours  before  serving  to  improve 
flavor. 

Vn.ek6i.ng  : 

1/2  cup  &aZad  oil  1  lange  on.  2  &maZJL  n.ed 

3/4  cup  £>ugan.  onions  sliced 

salt  and  peppen.  1  teaspoon  u)on.ckestenshin.e 

1/2  cup  vlnegan.  1  laAge  gn.een  peppen.  chopped 

Guelda  D.  Raeburn 


BEET  SALAD 

1  1/2  cupt>  diced,  canned  beets       2  cup&   chopped  celexy 

2  package  lemon  jello  1    1/4  cup*  beet  juice 

3  1/2  tablespoons  vinegan.  3/4  tablespoon  6alX 

3  tablespoons  gnated  onion  1    1/2  table6poon  honsen.adisk 

Add  hot  beet  juice    to    lemon   jello.      Add  other   ingredients 
and  put   into   molds.      Serves    8. 

Erin   Tayloe 
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BROCCOLI  BAVARIAN  SALAD 

[F/iom  k\aJiQCUiQ,t  VaJUUuuL  o&  PavJleys   Inland) 
1  envelope  plus    1  tsp.  gelatin     1/4  cup  cold  waten. 
1  cap  bee{  consomme'  1  pkg.   fisiozen  chopped 

3/4  cup  mayonnaise  broccoli 

1/4  teaspoon  salt  2   CggS 

1  teaspoon  lemon  juice  1/8  teaspoon  black  peppen. 

Vash  o^  tabasco 

Boil    the   eggs,    peel  and   chop.      Cook   the  broccoli   according 
to  package    directions.      Drain   and  set   aside.      Soak   gelatin 
in   the    cold  water  and  heat   the  beef    consomme' .      Pour  over 
gelatin   and   stir   until   dissolved.      Add  mayonnaise,    salt, 
lemon  juice,   black  pepper  and   tabasco.      Use   a  wire  whip    to 
blend;    then   add   cooked  broccoli   and   chopped  hard  boiled 
egg.      Pour   into  molds    and   chill  until   firm. 

Thelma  Allen 


CHICKEN    SALAD 

2  cups  cooked,   diced  cklcken 

( 1   i^yen.) 
3/4  to   1/2  cup  finely  diced  telexy 

ftltx  together: 

3  Tablespoons  Hellman's  Mayonnaise 
1  tablespoon  VuAkee's  dressing 

1  teaspoon  ckow- ckou)  ox  sweet  pickle  sielisk 
1/2  teaspoon  salt 

1/4  teaspoon  onion  powd.en. 

2  oh.  3  dashes  ned  peppex 
juice  o^   1/2  lemon 

Mix  all    together  -    correct   seasonings,    refrigerate. 

Mildred  McM.    Rumley 
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TAR  HEEL'S    FAMOUS    CHICKEN  SALAD 

2  cups  coarsely  chopped  chicken  1/4  cap  blanched,   toasted 

1  cup  finely  diced  celery  sliveied  almond* 
1/2  cup  chopped  stuped  olives  Salt  £  white  peppen 

2  tablespoon*  Vuftkee1  s  dressing  Mayonnaise  to  moisten 

Mrs.    Ronald  H.    Cutler    (Hannah) 


CONGEALED  VEGETABLE   SALAD   #1 

1  pkg.  lemon  on.  time  jello  3/4  teaspoon  salt 

1  cup  boiling  voaten  2  teaspoons  gfiated  onion 
3/4  cup  cold  waten.  3/4  cup  drained  English  peas 

2  tablespoons  vinega/i  1/2  cup  finely  chopped 
3/4  teaspoon  salt  celety 
Dash  ofi  tabasco  1/2  cup  finely  chopped 

cabbage 

Dissolve  Jello  and  salt  in  boiling  water.   Add  cold  water, 
vinegar,  grated  onion  and  tabasco.   Chill  until  it  begins 
to  thicken.   Fold  in  the  vegetables.   Spoon  into  individual 
molds  and  chill  until  firm.   Serve  on  lettuce  with  mayon- 
naise.  Serves  6. 

Mrs.  Frank  Jacocks  (Helen) 
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BLOODY  MARY   ASPIC 

1  quant  Clamato  juice  1/2  ounce,  lemon  juice, 

3/4  ounce.  ^oAcehtenskote  1  tablespoon  &alt 

1/2  tablespoon  peppeA  3  dashes  Tex.as  Pete 

1  tablespoon  celeAy  seed  2  packages  plain  gelatin 

1/2  cup  watch. 

Heat  all  ingredients  except  gelatin  and  water.   Bring 
ingredients  to  boil.   Dissolve  gelatin  in  ]/2  cup  water 
and  add  to  heated  mixture.   Pour  into  molds.   Serves  6. 

Mrs.  Jarl  Bowers  (Grey) 


BLUEBERRY  SALAD 

2  laAge  cans  blue.beAJu.es  4  small  pkgs.  lemon  je.Ho 

1  laxge.  can  cAushed  pineapple  4  cups  pineapple  juice. 

2  banana*  1  cup  pecans 
1  pint  whipping  cAcam 

Drain  blue  berries  and  crushed  pineapple.   Add  to  these 
juices  2  cups  pineapple  juice.   Heat  and  dissolve  the 
Jello.   Add  the  rest  of  pineapple  juice  and  put  in  refrige- 
rator.  When  it  begins  to  congeal  add  the  blueberries, 
pineapple,  mashed  bananas  and  nuts.   Whip  cream  and  fold 
in.   Put  in  flat  casserole  and  refrigerate  until  serving 
time.   Cut  into  squares.   Serves  12. 

Mrs.  Harvey  Franz  (Marilyn) 

GREEN  PEA  SALAD 

1  can  tiny  peas  dAalned  1/2  cup  chopped  peanut* 

1/2  cup  diced  celeAy  Enough  salad  dressing  to 

Molstev.. 

Combine  ingredients.   Chill  and  serve  on  lettuce  cups. 
"Best  if  made  with  a  slightly  tart  homemade  dressing. 

Mrs.  Robt.  Ki dwell  (Judith) 
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CHINESE    SLAW 

1  lange.  can  VkomcK  £>tyle.  gAe.cn  1  can  uoatcn  chestnut* 

beam,  1  Zange.  can  muAknoomb 

1  Lange.  can  English  Pe.at>  1  on  1  pimento  eJ^   cut  -in 

1  lange  can  Chinese  vegetable*  i>tntpi> 

1    1/2  cup*  chopped  cele/iy  1  onion  sliced 

3/4  cap  hugan.  3/4  cup  vlnegan. 
Salt  £  n.ed  peppen  to  tai>te 

Drain  beans,    peas,    Chinese  vegetables    &  mushrooms    and  place 
in   large  bowl.      Drain   and  slice  water   chestnuts    and   add. 
Cut   onion   slices   in    two   and  add,   with   pimento   strips    and 
celery   to   other  vegetables    in  bowl. 

Mix  sugar,    vinegar,    salt   and   red  pepper   and  bring   to   boil. 
Pour   this   over  vegetables    and  marinate.      Refrigerate    for 
at   least   24  hours.      Will  keep    3  weeks   in   refrigerator. 
Serves   12. 

Jeanne tte  Bachman,    Henderson 
(Submitted  by  Mary  McLaurin 


PICKLED  CABBAGE   SALAD 

1  lan.ge  ivhtte  cabbage.  3  on.  4  gn.zo.Yi  Be.ll  peppeAA 

3  medium  h-ize  cannot*  3  Medium  *lze  onion* 

Cut   above    as    for   slaw.      Place   all  together   in  bowl,    add  one 
teaspoon   salt.      Let   stand  one  hour    then   drain. 

Make   syrup   of    2    cup*   *ugaA 
1   cup  vi.ne.gan. 
1/4  cup  wateJi 

Heat   slowly    to  boiling  point.      Boil   syrup   one  minute.      Let 
cool   and  pour   over    cabbage  mixture. 
OPTIONAL:     one.  tea* poo n  Uu*tand  *eed 
one.  tea*poon  celexy  *eed 

Can  be    frozen    and   refrozen. 

(From  the   kitchen   of   Thelma  Hodge   of   Danville,    Pennsylvania 
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CHICKEN  MOUSSE  #1 

5  pound  chicken  1  bay  lea{ 

2  cups   chopped  celeny  1  onion  sliced 

1  cannot  sliced  1    1/2  teaspoon  salt 

Simmer  chicken  in  water  to  cover.   Remove  when  done,  strain 
stock  and  save.   Cut  chicken  into  cubes. 

2  tablespoons  gelatin 
1/2  cup  cold  stock 

1    1/2  cups  boiling  Stock 

Soften  gelatin  in  cold  stock.   Pour  into  boiling  stock, 
let  partially  congeal. 

1  cup  heavy  cneam  whipped  2  cups  s  livened  almonds* 

1  pint  mayonnaise  Taste  {on  salt 

2  cups  chopped  celeny  *  optional 

Fold  in  whipped  cream.   Add  chicken,  celery  and  almonds. 
Chill.   Serves  8  to  10. 

Mrs.  Edwin  Rodes ,  Novasota, Texas 
(submitted  by  Phoebe  Squires) 


HAM  OR  CHICKEN  SALAD 

1  -   3  ounce  cneam  cheese  4  oh.  5  tablespoons  mayon- 

1   can  chicken  Gumbo  soup  heated  naiJie 

1  cup  chicken  on.  ham  gnound         1  package  gelatin 
3/4  cup  celeny  small  onion 

Dissolve  gelatin  in  1/4  cup  water.   Add  to  heated  soup. 
Add  cheese,  mayonnaise  and  other  cut  up  ingredients.   When 
cool  add  ground  chicken  or  ham.   Serves  6. 

Helen  Jacocks 
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ZESTY   SPINACH   SALAD 

7   egg,  6 tightly  beaten  1  teaspoon  SugaA 

1/4  cup  vegetable  oil  1  teaspoon  too  ices  tens  hln.e 

Juice,  ofa  1  lemon  sauce 

1  tablespoon  grated  VoAmesan  1/2  teaspoon  salt 

Cheese.  Vash  o&  peppen. 

2  tablespoons  Vljon  musta/id 

Combine  first  9  ingredients  in  a  jar;  shake  well  to  blend. 
Chill  thoroughly. 

1  1/4  pounds   ^ftesk  spinach.  6  slices  bacon,   cooked  and 
1/4  pound  {K.esh  mushrooms  crumbled  [bacon  bits  can 

2  hand  cooked  eggs,    chopped  be  used) 

Remove  stems  and  wash  spinach,  thoroughly,  pat  dry.   Tear 
into  bite  size  pieces.   Quickly  rinse  mushrooms  in  cold 
water,  pat  dry  and  slice  thin.   Combine  spinach  and  mush- 
rooms in  large  bowl,  cover  and  chill.   Toss  spinach  mix- 
ture with  chilled  dressing  until  well  coated,  garnish 
with  bacon  and  hard  cooked  eggs.   Approximately  6  servings, 

Margaret  Brewbaker 


CHICKEN  MOUSSE  #2 

3  cups  chicken  bn.oth  2  cups   finely  diced  chicken 

2  packages    [6  oz)    Lemon  Jello       3  tablespoons  vlnega/i 

1  teaspoon  salt  1  1/3  cups  pnepatied  Vneam 

1/8  teaspoon  cayenne  Whip  topping  mix 

2/3  cup  mayonnaise  2  cups  chopped  celery 

Bring  2  cups  of  broth  to  a  boil.   Pour  over  gelatin,  salt 
and  cayenne,  stirring  until  gelatin  is  dissolved.   Add  re- 
maining broth  and  vinegar.   Chill  until  slightly  thickened. 
Meanwhile  blend  together  whipped  topping  &  mayonnaise. 
Fold  in  chicken,  celery  and  pimento  and  chill.   Fold  thick- 
ened gelatin  into  chicken  mixture,  blending  well.   Spoon 
into  a  9  x  5  inch  loaf  pan.   Chill  until  firm  -  at  least 
6  hours  or  overnight.   Unmold.   Serve  on  crisp  lettuce  with 
additional  mayonnaise  and  stuffed  olives.   Makes  6  entree 
salads. 

Helen  Jacocks 
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CRANBERRY    SALAD   #1 

1  pound  cK.anbo.AhA.di>  1   oiangc    [needed  6  ground) 
7  Amall  can  cn.uAhzd  pineapple     2  cup*  ofi  hot  \xsatoJi 

2  cup6  Augah  1   cup  o&  chopped  nu&> 

3  package   o{)  lemon  jo.llo 
Jiu.ce  o{)  2  lemon* 

Juice  o{)   1  oAange 

Grind  up    raw   cranberries    and  one   orange.      Add  sugar   and 
let   stand   for   1/2  hour  or   until    dissolved.       Dissolve   3 
packages    of    lemon  jello   in   2   scant    cups   of  hot  water. 
Stir   in  pineapple,    nuts,    lemon   juice   and   juice  of   one 
orange    to  mixture.      Stir  and  pour   into  molds.      Makes    at 
least    18  molds. 

Sue  Blount 


RAW  CRANBERRY  SALAD 

2  bmaJil  lemon  gelatin*  7  pint  boating  wateA 

3  cup*   cAanbeAAle*  7  cap  AugaA 

7  4 malt  oAange  7  cup  cold  iMaXeA 

7  cup  chopped  apple*  1/8  teaspoon  *alX 

Dissolve  gelatin  in  boiling  water  and  add  cold  water. 
Grind  cranberries  and  orange  in  food  mill.   Add  sugar  to 
fruit  mixture.   Add  chopped  apples.  Combine  gelatin  with 
fruit  ingredients  and  chill  until  firm.   Unmold  on  lettuce 
and  top  with  dressing.   Good  with  cream  cheese  dressing. 

Hallene  Cayton 
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CRANBERRY  SALAD  #2 

1  lb  can  whole  cnanbenAy  aciu.cz  2  cups  applesauce 

1   family  size  pkg.   orange  jelZo  1    1/2  cup*  liquid  (Includ- 

1  tablespoon  plain  gelatin  tng  pineapple  juice 

1/4  cap  watesi  1/4  cup  sugah. 

1  la/ige  can  crushed  pineapple  2  tablespoons   {^fleshly 

3  cups   finely  chopped  celenjy  gtiated  onange  Kind 

Soak  gelatin  in  1/4  cup  cold  water  in  large  bowl.   Drain 
pineapple  well  and  add  that  juice  to  enough  water  to  make 
]  ]/2  cups  liquid  and  bring  to  a  boil.   Put  the  orange 
jello  on  top  of  the  soaked  gelatin  and  pour  boiling  liquid 
over  both.   Stir  until  dissolved.   Add  cranberry  sauce 
while  liquid  is  still  warm  so  it  will  dissolve  and  blend 
well.   Cool  and  add  other  ingredients.   Stir  well;  spoon 
into  individual  molds  or  pour  into  large  casserole  (to 
be  cut  in  squares).   Let  congeal  for  4  hours  or  overnight. 
Good  with  turkey  and  chicken.   My  favorite  for  the  holi- 
days!  Serves  12. 

Thelma  Allen 


JELLIED  CRANBERRY  SALAD  #3 


7  cup  cnanbehAy  jelled 

1   cup  ginger  ale 

1 


3/4  cup  chopped  celeiy 
i    cup  y-Lny^/L  cw_^  1  tablespoon  lemon  juice 

1  cup  crushed  pineapple  1  package  lemon  jello  £ 

1/4  cup  chopped  nuts  1/2  package  Knox  gelatin 

Heat  cranberry  sauce  and  dissolve  lemon  jello.  When  cool 
add  other  ingredients  (watch  carefully  when  heating  cran- 
berry sauce  as  it  burns  easily.   Serves  8. 


Helen  J a cocks 


JELLIED  PEACH-APRICOT   SALAD 

1  -   3  oz.  package  peach  jello  1-12  ounce  can  kptii- 

1  -   3  oz.   package  apnlcot  jello  cot  Hecta/i 

1    1/2  cups  boiling  wateK 

Mix  together.   If  desired,  quarter  slices  or  pieces  of 
Bartlett  pears  may  be  added. 

Ann  Chinn  (By:  Lalla  Bragaw) 
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FROZEN  MINT   SALAD 

1  mall  pkg.  time  jetto  1  pkg.   Ktva^t  cAzam  mints- 
1  cup  hot  waten.  cA.u&ke.d  faine. 

3  ice  cube.4  8-12  chopped  H.e,d  mcuiaA- 
1  medium  can  cnuhhed  pine,-  chino  ckeAAJLes 

apple,  in  own  juice  1/2  cup  &maJUL  maJUhmalZowA 
Small  canton  cool  whip 

Dissolve  jello  in  cup  hot  water.   Add  ice  cubes.   Stir  to 
melt.   Add  pineapple,   Chill  till  thick.   Add  mints, 
marshmallows,  cherries  and  cool  whip.   Put  in  freezer. 

Sue  Graves 


EMILY'S    FROZEN  FRUIT   SALAD 

1  -   g  ounce,  pkg.   cn.e.am  cke.e.6e,  25  laJige.  maAAhmatlom 

1  cup  mayonnaise,  1   #2  can  cn.uhke,d  pine.appte, 

1  cup  whipped  c>ieam  1  pkg.   {n,oze,n  At/iawbeAAieA 

1  1/2   cup-6  choppe.d  pecans  1   cup  whippe.d  cJie,am 

Thaw  strawberries.   Drain  crushed  pineapple  and  heat 
juice.   Thaw  marshmallows  in  hot  juice.   Soften  cream 
cheese,  mix  with  mayonnaise  and  whipped  cream.   Fold  in 
marshmallows,  crushed  pineapple,  strawberries  and  crushed 
pineapple,  and  pecans.   Pour  in  trays  and  freeze.   Serves 
8  to  10. 

Mrs.  John  T.  Campbell  (Sarah) 


GARDEN  CLUB  SALAD 

2  pkgh.   3  oz  cAe,am  che,ese,  1    1/2  cup6  in  alt  o{  dice.d 

1  can  tomato  i,oup  ce.teA.tj,  gh.e,e,n  pe,ppeji, 

2  pkgt> .  lemon  je,llo  cucumbeA. 

1/2  can  watzn,  1   cup  6atad  dJieshing 

2  te,aApoon6  vimgaA.  Vash  d-i  6 alt  £  pe,ppoJi 

Combine   soup,   water,    vinegar,    and  heat.      Melt    cream  cheese 
in  mixture,    add   jello   and   cool.      When    cool,    add   remaining 
ingredients.      Last   fold  in   salad   dressing.      Chill  until 
firm. 

RUTH   TYER 
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FRUIT  SALAD  WITH  DATES 

4  medium  delicious  apples  1/2  pint  heavy  cxeam 

6  bananas,  attend  1/2  cup  Sugax 

2  cups  miniatuAe  ma/ishmallows  2  cups   chopped  peanuts 
2  cups  chopped  dates 

Wash  and  pare  apples;  cut  into  small  pieces.   Add  bananas, 
marshmallows  and  dates.   Whip  cream  with  sugar,  add  to 
salad.   Refrigerate  for  2  hours.   Serve  on  lettuce,  top 
with  peanuts.   6  servings. 

Helen  Jacocks 


CZECH  POTATO  SALAD 

4  pounds  potatoes  2  cups  mayonnaise. 

2  medium  canAots  1/8  teaspoon  white  peppen. 

2  hand  boiled  eggs,   chopped  1  tablespoon  sugoji 
leap  cooked  gneen  peas  2  tablespoon  salad  oil 
2/3  cup  diced  cooked  ham  1/2  cup  diced  onion 
2/3  cup  diced  dill  pickle  1/2  cup  chopped  celesiy 

3  tablespoons  dill  pickle  juice  1/4  cup  minced  pahsley 
3  tablespoons   ddaA  vinegan 

Boil  potatoes  and  carrots,  unpeeled,  in  salted  water  nntil 
tender.   Peel,  cube  potatoes  and  slice  carrots  and  put  in 
large  bowl.   Add  chopped  eggs,  ham,  peas,  onion,  pickles, 
celery  and  parsley.   Mix  pickle  juice,  vinegar,  mayonnaise, 
pepper,  sugar  and  salad  oil,  pour  over  all  and  toss  light- 
ly but  thoroughly.   Taste  and  add  salt  if  necessary. 
Serves  12 . 

Thelma  Allen 


Perfect  Hard-boiled  eggs 


For  perfect  hard-boiled  eggs,  use  heavy  pan  with  tight  fitting 
lid.   Put  eggs  in  cold  water  and  bring  to  boil.  With  lid 
tightly  on,  turn  off  burner  and  let  eggs  stand  25  minutes. 
Rinse  in  cold  water  and  rattle  around  in  pan  briskly  enough  to 
crack  shells.   Peel   immediately. 
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GRAPEFRUIT  SALAD  #1 

2  onanges  5  enveJtopoA  gelatin 

3  lange  Qn.apnlKa.lt  1   cup  cold  wcutoJi 
Juice  o^  I  lemons  1   cup  boiling  iMateA 

4  tablespoons  sugaK  Salt  to  taste  8  dash.  on. 
1  6  oz.   can  cAushed  pineapple  2  o^  cayenne. 

Halve  grapefruit  and  oranges  and  spoon  out  sections.  Soak 
gelatin  in  cold  water  and  dissolve  in  boiling  water.   Add 
sugar,  salt  and  cayenne  and  let  cool  awhile  before  adding 
rest  of  ingredients.   This  is  a  good  stiff  salad  that 
wont  melt  when  taken  to  a  covered  dish  supper.   Makes  20 
individual  molds. 

Mrs.  A.  W.  Bachman 
(Submitted  by  Mary  McLaurin) 


GRAPEFRUIT  SALAD  #2 

2  laKge  gnape^nult 

2  3  ounce  pkgs .  lemon  jello 

3/4  cup  bolting  waten 

Step   1  -    Scoop   out    grapefruit   pulp   and  juice,    cleaning 
shells  well.      Dissolve  jello   in  boiling  water. 
Add  pulp   and  juice   and    fill   grapefruit   shells. 
Put   on   a   tray   and   chill   until  firm.      Slice   each 
half   in   two   for    8  servings. 

Step  2  -1/4  cup  sugaA  4  laAge  mahshmaHows 

1  tablespoon  ^louA  1/3  cup  chopped  nuts 

1  egg  yolk  2/3  cup  whipped  cAeam 

Juice  ofa  lemon  1/3  cup  pineapple  juice 

Beat  egg  yolk   and   combine  with   sugar,    flour,    lemon   and 
pineapplejuice    and   cook  in   top   of  double  boiler   until 
thickened.      Remove   from  heat   and   add  marshmallows ,    stir- 
ring until  melted.       Cool   then   add  nuts    and  fold  in 
whipped   cream.      Spoon   this   dressing  over   grapefruit 
quarters.      Serve   on   lettuce. 

Mrs.   N.    Henry  Moore,    Jr. 
(Florette) 
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CONGEALED  VEGETABLE   SALAD   #2 

2  envelope*  plain  gelatin  1  teaspoon  *alt 

1/4  cup  cold  watesi  1/4  cup  vlnegaA 

1  cup  boiling  toate/i  1  medium  onion  Quoted 

2  tablespoon*  lemon  juice  1/4  gxeen  peppeA,  chopped 
1/4  cup  *ugan.  1   cup  mayonnaise 

[2  cup*  chopped  vegetable*,   celeny,   cajvtots,   etc. 
3/4  cup*  chopped  nuts    [optional) 

Soak   gelatin   in    cold  water   and   dissolve   in  hot.      Add   lemon 
juice,    sugar   and  salt.      Stir   until  sugar  and   salt  are 
dissolved.      Add  vinegar   and   let    cool  before   adding  other 
ingredients    and  vegetables.      Serves    8. 

Mrs .    Evelyn   Glenn 


CURRY   EGG  ASPIC 

2  envelope*  plain  gelatin  1  table*poon  Cu/iAy  Vowden. 

1/4  cup  cold  ivateA  1    1/2  cup*  Hellman' *  \hayon- 

2  cup*  clvicken  bnoth  noise 

3  hand  boiled  egg*  ,  grated 

Soak  gelatin   in   cold  water  in   large  bowl.      Bring  broth  and 
Curry  powder   to   a  boil   and  pour  over  gelatin.      Add  mayon- 
naise,   using  wire  whip   or  beater  to  blend  it   in.      Add  grated 
eggs    and  pour   into   mold  or  molds.      It's  nice   in   a  ring 
mold   filled  with   chicken   or   shrimp   salad.      Fills    10   indi- 
vidual molds.         "From  Mrs.    A.    M.    Dillard    (Margaret) 
Pawley's    Island,    S.    C.M 

Mrs.    Vernon  Allen    (Thelma) 


HEARTS    OF   LETTUCE   WITH   ROSE   PETALS 

2  heants  0q  Bibb  lettuce 

1  meet  *melLing  ned  on  pink  n.o*e 

?    ^mon  (Do  not   stir  until 

3  table*poon*  o^tl  time  to  serve) 

Wash   and  dry   lettuce   carefully,    separating   green   leaves. 

Detach   the   rose  petals   -  wash   and  dry   them  carefully   and 

quickly.      Sprinkle    rose   petals   over   the   lettuce    leaves    and 

season  with   a  dressing  of   oil,    lemon   juice,    salt    &  pepper. 

Do  not   stir   until   time    to   serve. 

Mildred  McM.    Rumley 
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MACY'S    TOMATO  ASPIC 

7   cup  tomato  j uu.cz  7  [8  oz)   can  tomato  Aauce, 

7  table,i>poon  on.  7   envelope  7  teaspoon  gn.ate.d  onion 

plain  geZatin  7  tablespoon  bugan, 
1/4  cup  cold  watQJi 

Soak   gelatin   in  water   for  5   minutes,    dissolving  over 
boiling  water.      Add   other  ingredients.      Pour   into  mold 
or  molds . 

Mrs.    Irwin  Hulbert,    Jr. (Frances) 


LIME    JELLO    SALAD 

7   3  ounce,  pkg.  time,  jello  1  tablespoons  mayonnaise. 

7    J/2  cupi>   boiling  vocutzh.  Pinch  ofi  4 alt 

7   8  ounce,  pkg.   cAe.am  cke.es e  7   cup  chopped  ceZeJiy 
7/2  cup  ckoppzd  nuts 

Dissolve   jello   in  boiling  water  -    add   softened   cream 
cheese   and  mayonnaise   and  beat    to  blend.       Chill   until   it 
begins    to   set,    then   fold   in   celery   and  nuts.      Spoon   into 
mo Iks    and  refrigerate.      Serves   6. 

Linda   Seale 


RASPBERRY  APPLESAUCE  SALAD 

1  cupi>  applesauce,  3  tablespoons  onxinge.  juice. 

7   3  ounce,  pkg.   Raspbe.nAy  jeZlo     7  te.aspoon  gn.ate.d  on.an.ge. 

nUnd 
7   -   7  ounce,  bottle.  Le.mon-li.ne,  can.bonate.d  be.veA.age. 

Place   applesauce   in   sauce  pan   and  heat   over   low  heat, 
stirring   until   it    comes    to   a  boil.      Add   raspberry   jello 
and  stir  until   dissolved.      Add   orange  juice   and   grated 
orange   rind   and   lemon-lime  beverage.      Mix  well.      Spoon 
into   molds    and    chill  until    firm.      Serves   6. 

Ruth   Tyer 
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OVERNIGHT    COLESLAW 

2   1/2  cup  thsiedded  gneen  cabbage.  1  tablespoon  bugan, 

[1  medium  head)  1  teaspoon  celeAy  &eeds 

2   1/2   cup6  Ahnedded  n.ed  cabbage  1/2  teaspoon  onion  &att 

[1  medium  head)  1/2  teaspoon  6alt 

1  medium  blze  gneen  peppen.  chopped  1/2  teaspoon  peppen. 

1/2  cap  vegetable-  oil. 

1/4  cup  u)hlte  wine 

Combine  cabbage  and  green  pepper  in  a  large  mixing  bowl. 
Combine  remaining  ingredients  in  a  jar,  screw  lid  tightly 
and  shake  well.   Pour  dressing  over  cabbage  mixture  stir- 
ring well.   Chill  overnight.   Will  keep  for  weeks  in  re- 
frigerator.  (Note:  3/4  cup  celery  may  be  substituted 

for  celery  seeds  and  celery  salt.) 

Margaret  Brewbaker 


SEAFOAM  SALAD 

1    16  oz.   can  peons  1   3  oz.   pkg.  lime,  jello 

1   3  oz.    cAeam  cke.es e  1   &  oz.   cool  ixsklp 

Drain  pears  and  warm  juice,  mash  pears  and  set  aside.   Add 
enough  water  to  juice  to  make  one  cup  liquid.   Heat  and 
add  jello,  stirring  until  dissolved.   Beat  cream  cheese 
until  smooth.   Add  pears  and  cool  whip.   Fold  into  gelatin. 
Chill  until  firm.   Very  good  sprinkled  with  nuts  and  coco- 
nut . 

Verna  Motteler 
SOUR  CREAM  POTATO  SALAD 

S  medium  potatoes  1  teaspoon  ceZexy  t>eed 

1    1/2  cup*  mayonnaise.  1  tablespoon  minced  pansley 

1  cup  i>ouA  cKeam  1  1/2  teaspoon  i>alt 

1   7/2  teaspoon  hoAseJiaolUh  2  medium  onions -chopped 

Boil  unpeedled  potatoes  in  water  in  which  2  teaspoons  salt 
has  been  added.   Cook  until  just  tender.   Peel  and  slice 
thinly  as  for  scalloped  potatoes.   Mix  mayonnaise,  sour 
cream,  horseradish,  celery  seed,  salt  and  onions.   In  large 
serving  dish  arrange  layer  of  sliced  potatoes,  topped  with 
layer  of  dressing.   Repeat  layers,  ending  with  dressing. 
Sprinkle  with  parsley.   Cover  and  let  stand  8  hours. 
Serves  8. 

Lee  Bloeser 
66 


MARINATED  VEGETABLE   SALAD   #1 

3/4  cup  vlnega/i  1  16  oz.   can  fkfLnck  htyle 

1/4  cup  baJbxd  oil  Gtieen  bean* 

1  teaspoon  6att  1  17  oz.   can  bmall  pea* 

1  cup  Augasi  1  12  oz.   can  whole.  kesinal  conn 

1  tablespoon  matiin.  1  2  oz.  ja/i  chopped  pimento 

1  teaspoon  peppen.  1  cup  ceZeiy,   chopped 

1  gn.een  peppex,   chopped 

1  bunch  g/ieen  onion*  chopped 

Combine  first  6  ingredients  in  saucepan  and  bring  to  boil, 
stirring  to  dissolve  sugar.   Drain  vegetables  and  place 
in  covered  container  with  the  mixture  poured  over  them. 
Refrigerate  12  hours.   Stir  or  turn  several  times. 
Serves  8  to  10. 

Margaret  Brewbaker 


MARINATED  VEGETABLE   SALAD   #2 

1-10  ounce  can  chicken  bnoth     2  *mall  zucklnM-  sliced 
4  medium  ca/iAoti, ,  sliced  1   cup  sliced  mu*hAoomi> 

2  cup*  cauliflower  ^lowenet*         1/4  cup  wine  vlnegaA 
BfioccolL   [optional)  1   6  oz.   pkg.   Italian 

dxe**lng  mix 

In  medium  saucepan  bring  broth  to  boil.   Add  carrots  and 
simmer  2  minutes.   Remove  from  heat  and  cool  in  bowl  or 
plastic  container.   Add  all  the  other  ingredients,  stir 
so  that  all  vegetables  are  covered  and  chill  4  hours  or 
more.   Serves  8. 

Mrs.  Clark  Rodman  (Mavis) 

RED  CABBAGE  SALAD 

Quoted  tied  cabbage  -   1/2  medium  head 
1  gnated  ca/iAot* 
1/2  cup  tialAln* 

Combine  and  add  mayonnaise  or  salad  dressing  with  honey  to 
your  taste.  [Thi*  neclpe  wa*  given  to  me  by  a  young  Indian 
glut  -  d/ie**ed  In  a  *a/il  -  In  a  *up&L  manket  In  Velma/ie) . 

Mrs.    Robert  Kidwell    (Judy) 
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SHRIMP  AND  MACARONI  SALAD 

1    1/2  tablespoons  lemon  juice  1/2  cup  diced  tomato 

1  tablespoon  vegetable  oil  1/4  cup  chopped  stuped 
1  cap  elbow  maca/ioni,   cooked  olive 

1  1/2  cap  diced  cooked  shtimp  2  tablespoon*  soon.  cAeam 

2  hand  cooked  eggs,   chopped  1/2  teaspoon  salt 
2  tablespoons  chopped  gtieen  1/4  cap  mayonnaise 

peppen 
1  teaspoon  chopped  onion 

Mix  lemon  juice  and  vegetable  oil;  combine  with  macaroni. 
Chill  for  several  hours,  stirring  occasionally.   Fold  in 
shrimp,  eggs,  green  pepper,  onion,  celery,  tomato  and 
olives.   Blend  sour  cream,  salt  and  mayonnaise;  fold  into 
macaroni  mixture.   Arrange  on  mixed  crisp  salad  greens. 
4-6  servings.   Delicious. 

Helen  Jacocks 


TACO  BEAN  SALAD 

7  IxjJige  and  1  negulati  Ranch  style  beans    [drained],   Can 
use  pinto  beans  any  bnand 

French  dressing  1/2  pound  cheddaA  cheese 
1/2  head  lettuce,  shxedded  [1/2  mild  S  1/2  shastp) 

1  small  onion  chopped  grated 

2  small  tomatoes,   chopped  1  lasige  bag  ¥ni,tos 

Marinate  drained  beans  overnight  in  enough  French  dressing 
to  thoroughly  mix  beans.   In  bottom  of  casserole  place  half 
of  shredded  lettuce  with  tomatoes.   Cover  with  half  of 
beans,  layer  of  onion,  cheese  (1/2).   Repeat  with  remain- 
ing ingredients.   Crush  fritos  in  bag  and  cover  topy  of 
salad  just  before  serving.   Serve  from  bottom  up  to  use 
all  ingredients. 

Marilyn  Franz 
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TOMATO  ASPIC  #1 

7  envelope  plain  gelatin  1  tablespoon  kugax 

1/4  cup  cold  voaten  1  teaspoon  t>alt 

2  cup*   \)-Z  juice  1/2  teaspoon  white  peppen. 

2  tablespoon*  grated  onion  1/4  teaspoon  celery  halt, 

1  Bay  Icafi  1  tablespoon  vinegan. 

Soften  gelatin  in  cold  water.   Simmer  V-8  juice  with  Bay 
leaf,  sugar,  salt,  pepper  &  celery  salt  for  15  minutes. 
Discard  Bay  leaf  and  add  grated  onion  and  vinegar.   Pour 
into  molds.   You  may  place  chopped  celery  and  olives  in 
each  mold  if  you  wish.   Chill  until  firm.   Serves  8. 

Mary  McLaurin  and 
Louise  Satterthwaite 


TOMATO  ASPIC  #2 

/  package  lemon  jello  Vask  o^  Cayenne  on  tabasco 

1   1/2  cup*  waten.  Vask  ofa  wosiceste/shuie 

1  cup  Hunts  tomato  *auce  1/2  teaspoon  lemon  juice 

1/2  teaspoon  *alt  1/2  Amall  onion  g/iated 

1   1/2  tablespoons  vinegah.  1/2  cup  finely  chopped  celeJiy 

Heat  water   and   dissolve   jello.      Add  rest   of   ingredients 
and  spoon   into  molds   or  flat    casserole   to   cut   into  squares 
Serves    8. 

Mrs.    Ronald  H.    Cutler    (Hannah) 


PICKLED  PEACH    SALAD 

1   can  oft  jaji  pickle  peaches  1  teaspoon  plain  gelatin 

1  package  lemon  jello  1  teaspoon  whole  clove* 

Drain  peaches  and  reserve  juice.   Cube  peaches  and  divide 
into  molds.   Add  to  pickle  juice  enough  water  to  make  2 
cups.   Boil  this  with  the  cloves  for  5  minutes.   Put  lemon 
jello  and  gelatin  in  a  bowl  and  pour  hot  juice  and  water  over, 
stirring  to  dissolve.   Let  cool  slightly  and  pour  into  molds 
and  refrigerate.   Serves  8. 

Mrs.  J.  K.  Hoyt  (Elsie) 
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SALAD  DRESSINGS 


AUNT  HELEN'S  SALAD  DRESSING 

2  eggs  beaten  uiitk  2  tablespoons  Sugan. 

1  teaspoon  d/iy  musta/id 

Celeiy  seed  to  taste  and  salt 

1/3  cup  sweet  pickle  vinegan.  -  bit,  o^  straight  vinegan. 

Cook  stirring  constantly  over  low  heat  until  thickened. 
Stretch  with  mayonnaise  if  need  be. 

Mrs.    Pat  F.    Gertz 


BUTTERMILK  DRESSING 

2  cups  ButteAmilk  1/2  teaspoon  Ac.ce.nt 

2  cups  HelJbnan' 's  Mayonnaise  2  1/2  tablespoon*  pansley 
1  teaspoon  gaxJLlc  powdeJi  flakes 

1  teaspoon  onion  bolt  1  tablespoon  catsup 
1/2  teaspoon  wkiXe  peppen. 

Beat  Buttermilk  and  mayonnaise   together  until  smooth. 
Add  other  ingredients   and  blend  well.      Refrigerate   for 
24  hours.      Good  on  vegetable  salad. 

Mrs.    Vernon  Allen   (Thelma) 


E.Y.C.    FAVORITE  -  MARY   FARR'S   SALAD  DRESSING 

1  cup  salad  oil  2  teaspoons  salt 

1/3  cup  vinegan.  1/B  teaspoon  peppen. 

1  tablespoon  sugan  3  cloves  oft  ganLic  pressed 

1  tablespoon  pn.epan.ed  mustand 

Combine  ingredients   and  beat  with  electric  mixer  until 
well  blended  and  smooth. 

Submitted  by  Phyllis  Herbert 
With  Mary  Farr's  permission 
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PEG  BRUCE' S  MAYONNAISE 

[Ton.  Colo,  Slaw,  potato  salad,    fault  on.  vegetable  salad) 

1  i^ho Id  egg  1   can  Eagle.  Bsiand  condensed  milk. 

1  teaspoon  salt  1   cap  vinegah. 

Blend   ingredients   and  use,    as   is,    for   cole   slaw  or  potato 
salad.      To   tone   down,    add  one   or   two  tablespoons  Hellman's 
mayonnaise.      To  spice  up   add  2   or   3   teaspoons   Durkees   dress- 
ing and   1   teaspoon   grated  onion. 

Mildred  McM.    Rumley 


DRESSING    (SPINACH  SALAD) 

1/2  cap  cfiumbled  bacon 

2  tablespoons  bacon  dhA.ppi.ngh 

1  tablespoon  sugan. 
1/2  teaspoon  salt 

1/8  teaspoon  dh.y  mustatd  (can  sub.n.eg) 

2  tablespoons  waten. 
1/4  cup  vinegati 

[S coitions -optional) 

Heat   all  of  above   ingredients   and  serve  along  with   the 
]/2   cup   crumbled  bacon   over  salad. 

Mrs.    Pat   Gertz 


HAPPY'S   FRENCH  DRESSING 

1   can  Tomato  soup  2  teaspoons  papnX.'a.a 

1  1/2  cups  wesson  oil  1  teaspoon  mustaxd 

3/4  cup  vinegah.  2  teaspoons  gahlic  salt 

3/4  cup  sugan.  2  tablespoons  ghated  onion 

2  teaspoons  salt  1  tablespoon   A- 7  Sauce 

1  teaspoon  wkite  peppeh  1  tablespoon  Wohcestskihe 

Blend  well  with  electric  beater  or  put  in  blender.   Pour 
into  bottles  and  store  in  refrigerator.   Keeps  for  a 
month  or  more . 

Mrs.  Vernon  Allen  (Thelma) 
71 


HOME-MADE  MAYONNAISE 

1   egg  1  pint  salad  oil 

1/2  teaspoon  &aZt  2  £ablz&poon&  vlnegan. 

1   1/2  teaspoon  sugan  VapnJJ&a  enough  to  colon. 

Beat  egg,  with  sugar  and  salt  at  top  speed.   Add  vinegar 
and  beat,  then  slowly  add  oil,  dripping  at  first  and  beat- 
ing all  the  while  until  all  oil  is  used.   Add  paprika  to 
color  and  blend.   If  too  thick  add  a  little  lemon  juice. 
Makes  1  pint . 

Mrs.  Vernon  Allen  (Thelma) 


POPPY  SEED  DRESSING 

1/2  cup  sugan.  1/4  oyiIoyi  -  gnated 

1  teaspoon  dny  mustand  1/3  cup  vlnegan, 

1  teaspoon  salt  1  cup  salad  oil 

1  tablespoon  poppy  seed  on.  celen.y  seed 

Measure  dry  ingredients  into  small  mixing  bowl;  add  onion 
juice  and  a  small  amount  of  vinegar.   Add  oil  gradually, 
onion  juice,  vinegar  and  celery  seed.   This  salad  dress- 
ing is  to  be  used  with  fruit  salad. 

Mrs.  Robert  Kidwell  (Judy) 


SWEET  AND  SOUR  DRESSING 
[Von,  slaw  and  potato  salad) 

3  egg  yolks  2  tablespoons  manganlne 

1/2  cup  sugan.  1    1/2  cups  mayonnaise 

1/2  cup  vlnegan. 

Place  beaten  egg  yolks  and  sugar  in  small  saucepan; 
gradually  add  vinegar,  mixing  well.   Add  margarine  and 
place  over  medium  heat,  stirring  constantly,  until  mixture 
comes  to  a  boil.   Remove  from  heat,  and  chill.   Add  mayon- 
naise and  mix  well.   Store  in  refrigerator.   Makes  2  1/4 
cups. 

Mrs.  Carl  C.  Jackson  (Tillie) 
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HERBED  FRENCH  DRESSING 

1  cap  W&66on  ott  1/2  ttaipoon  e.ack  o{>  thyme,, 
1/3  cup  vtncgaA  txwicgon  and  on.e.gano 

1  teaspoon  ganJLLc  bolt  1  te.a6poon  dxy  maAtand 

1  ok  3  d/Lop&  hot  Aauce.  1  ttcubpoon  papnlka 

1  teaspoon  dn.y  mu6taAd  2  tablespoons  bugan. 

Blend  in  blender  -   chill  and  serve  on  any  green  salad. 

Thelma  Allen 


ZESTY  DRESSING  FOR  SPINACH   SALAD 

In  small  bowl,    combine   1/4   cup  sugar ,plus   1/4  cup  white 
wine  vinegar.      Blend  in  1  tablespoon  finely   chopped  onion, 
1/2   teaspoon  dry  mustard,    1/4  teaspoon  salt,    1/4  teaspoon 
Worcestershire  sauce  and  a  few  drops   Tabasco.      Gradually 
add   1/3  cup   salad  oil  beating  with  electric  mixer  until 
thick  -  about  2  minutes.      Chill. 

Linda  Seale 


FOOD  PROCESSOR  MAYONNAISE 

2  e.gg  yolks  Jatce.  o&  1  lemon,  plus  enough. 

1  teaspoon  salt  vtne.ga/i  to  make,  vexy  scant 

1  te.aspoon  sugax  1/4  cap 

1/2  te.aspoon  pn.e,pan.e.d  mastoid  Vljon 

1  teaspoon  tee.  cold  wateA 

2  cup*  Coin  oil 

All  ingredients  should  be  cold.   With  metal  working  blade 
in  place,  pour  in  mixture  of  salt,  sugar,  mustard,  lemon 
juice,  vinegar  and  egg  yolks.   Rinse  out  same  measuring 
cup  with  1  teaspoon  cold  water  and  add  to  above  in  process- 
or bowl.   Add  1  teaspoon  of  the  oil  -  cover,  and  use  off-on 
method  3  times  -  with  motor  running.   Add  oil  in  thin  stream 
increasing  flow  until  all  oil  is  used.   Correct  seasonings. 
This  should  be  a  delicious  thick  mayonnaise. 

Mildred  McM.  Rumley 
73 


KITCHEN  PRAYER 

Bless   my   little  kitchen,    Lord 
I    love  its   every  nook 
And  bless   me   as   I   do  my  work 
Wash   pots    and  pans    and   cook. 

May   the   needs    that   I  prepare 
Be   seasoned   from  above 
With   Thy  blessing  and   Thy   grace 
But   most   of   all,    Thy    love. 

As  we  partake   of   earthly   food, 
The    table   Thou  hast   spread 
We'll  not    forget    to   thank  Thee 
For   all  our   daily  bread. 

So  bless   my   family  kitchen 

And   those  who   enter   in. 

May   they   find  naught  but   joy   and  peace 

And  happiness    therein.      Amen. 


"Written   for    'Junior   Service  League   Cookbook 
1873-1973'    by  Billy  Wright,    a  friend  of 
mine."        Mrs.    Sam  Blount    (Sue) 
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MAIN        DISHES 


Some,  hae  meat  and  canna  eat, 
And  borne,  wad  eat  that  wan£i>  Uiy 

But  we.  hae  meat,   and  we.  can  eat, 
And  i>ae  the.  Loxd  be.  tkanklt. 


Robert  Bwvnb  -  The.  SeJtkink  G/iace 


Come  loud  JeAuA,  Oun.  GueAt  to  be. 
And  Bleht>  tka>  \ood  oeAZowed  by  Thee 


\Aona\)i.an  BleAA-tng 


Ton  £ket>e  and  alt  ku>  mejicteb 
God' 6  Holy  Home.  be.  pKaX^ed. 


BleAA ,   0  LoK.d,  tkli>  fiood  to  ouK.  ui>e 
And  a*  to  Thy  AeAv<ice  and  keep  ui>  even. 
Hind^ul  o{  the.  needA  o^  otkenA. 


Any  "gatkeAing"  AeAveA  to  emphaA-tze  how  AmpoKtant 
{ood  can  be.  beyond  baAzc  no u/ua lament.      It  can  be 
an  agent  ^on.  binding  people  together,  In  fisiiendA kip , 
slnto  a  family,  -Into  a  community. 


75 


E  E'F 


RIB-EYE  ROAST 

If  you  want  to  play  safe  bake  at  325°  with  a  meat 
thermometer  Inserted  until  desired  degree  of  doneness. 
Seasoned  with  salt  and  pepper  and  place  fatside  up  on 
a  rack  in  a  roasting  pan.   It  will  take  18  to  20  minutes 
per  lb.  for  rare-  22  to  25  minutes  for  medium  and  27  to 
30  minutes  for  well  done  roasts.   Do  not  cover  and  do  not 
add  water.   To  improve  flavor,  marinate  in  lemon  juice  and 
soy  sauce  all  night  in  refrigerator,  then  leave  outside 
refrigerator  all  day  turning  now   and  then  in  the  marinade 
count  on  2  to  3  serving  to  the  pound. 

Mrs.  Vernon  Allen 

EYE  OF  ROUND  ROAST  -325° 

Same  treatment  as  above  but  you  may  want  to  sprinkle  with 
tenderizer  just  before  cooking. 

STANDING  RIB  ROAST-  325° 

Same  procedure-  2  to  3  servings  per  pound. 

RUMP  ROAST 

Same  procedure  only  cook  these  to  medium  or  well  done. 

CHUCK  ROAST 

Place  in  roaster  pan,  seasoned  with  season  salt,  pepper 
and  a  wee  bit  of  garlic  salt.   Broil  on  high  broil  for 
20  minutes,  turn  season  the  other  side  and  high  broil 
for  20  minutes.   Place  slices  of  onion  all  over  the 
surface  and  cover  with  foil.   Cut  oven  back  to  350° 
and  bake  covered  for  1^  hours.   Potatoes  &  carrots  may  be 
added  for  the  last  hour  of  cooking.   This  will  be  tender 
and  won't  slice  thin,  but  served  in  "hunks"  with  the 
vegetables  that  have  borrowed  some  of  the  beef  flavor. 

Mrs .  Vernon  Allen 
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EASY  BEEF  BURGUNDY 


3  lb*,  cubed  chuck  bee^ 

7  envelope  dny  onion  soup  mix 

2   10   3/4  oz.  caja-6  cAeam  ofa  mushnoom  soup 

^  cap  bungundy  wine. 

Mix  all  ingredients  and  place  m  large  casserole.   Cover 
tightly  with  foil  and  bake  at  250°  for  5  hours.   Serve 
over  hot  buttered  noodles.   Serves  6  to  8 

Thelma  Allen 


BEEF  STRAGANOFF 

4  lbs.  slnloln  tip  cat  Into  thin  AtnlpA 

2  cix.pt>  onions -chopped. 

7  lange  can  tomato  4 au.ee 

3  on  4  clove*  ganllc,   minced  on.  calls hed 

4  tb*.  u)once*ten*hlne  *auce 
4  cup*  waten 

4  t*p.  Instant  bee{  bnoth  cny*tat*  ok  7  Tb&,    KlXchen  Bouquet 

2  lange  can*  mu*hnoom*,  *tem  &  piece* 

7  cup  bungundy  lolne 

2  t*p*.  *alt  and   7  t*p.  peppen 

7  *tlck  oleo 

2  halfi  pint  canton*  oft  *oun  cneam 

Coat  meat  strips  with  flour  and  brown  in  melted  oleo  in 
heavy  pot.   Add  onions  and  garlic  and  saute  along  with 
meat.   Add  mushrooms  with  the  liquid  plus  4  cups  of  water 
and  the  beef  broth  crystals.   Add  salt  and  pepper  to  taste 
and  the  wine.   Simmer  for  1  hour  or  until  meat  is  tender. 
Just  before  serving  add  the  sour  cream  and  heat  but  do  not 
boil.   Serve  over  rice  or  noodles.   Serves  10  to  12 

Thelma  Allen 


When  cooking  toughen  cuti>  oft  meat,  add  a  *mall 
amount  o{  lemon  juice  on  vlnegan  to  the  pot  ion 
tendenlzlng. 
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BEEF  FILETS  IN  BURGANDY  SAUCE 

Broil  4  filets  to  desired  doneness.   Place  in  casserole. 
Cover  with  sauce: 

7  can  bee{  boailton  1  teaspoon  Kitchen  Boaqaet 

2  tablespoon*  cohn  Ata/ich      \  cap  BuAgandy  wi.ne 

h  cap  watQA 

1  smalt  can  mash/iooms 

Mix  corn  starch  and  water.   Stir  into  hot  bouillon.   Add 
other  Ingredients.   Cook  over  low  heat  until  thick.   Pour 
over  filets.   May  be  prepared  ahead  and  heated.   If  so, 
reduce  cooking  time  of  beginning  so  your  steaks  will  not 
be  too  well  done. 

Grey  Bowers 


SLOW  COOKED  BARBECUE  CHUCK  ROAST 

7-  6%  to  1  lb,   chack  xoa&t-tJujnmed  o&  alt  {at 
2  medJjam  gfieen  peppehA- chopped 
4  medJjxm  on^onA- chopped 

Saace: 

7  tAp.  halt  7  ti>p.   black  peppex 

7  ti>p.  chJJLi  poiodoA  7  clove  ga/iLLc 

10  whole  clove*  7  32  oz.   bottle  catlap 

7  tAp.  cinnamon  2  bay  leave* 

7  t*p,  alt  bpXjce  7  cap  ctden.  vLnegoJi 

7  t!>p.  g^ngen.  2  tb&.  WoficeAteJiAkDie 

k  cap  Aagat 

Covert   roast  with  chopped  pepper  and  onions.   Combine 
rest  of  ingredients  to  make  sauce  and  pour  over  roast. 
Cover  and  place  in  225-250°  oven  for  6  to  6%  hours. 
Shred  or  slice  and;  serve  on  seeded  hamburger  buns.   Pass 
sauce.   Left  oversfreeze  well.   Serves  12-15.   Also  good 
over  rice. 

Judith  Kidwell 
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FRENCH  STEW  BEEF 

7  lb.  htm   bee$  h  cap  con.n  oil 

l'z  cap  AagaA  1  small  clove  qcuiLLc 

\  teaspoon  halt  1  Icuigc  tomatoes 

\  teaspoon  files  kly  g/ioand  7  2  oz.   dfiy  ned  wine. 

peppen.  6  on.  8  cajmots 
16  small  white  onions 

The  secret  ingredient  of  this  stew  is  sugar.   Cut  one 
pound  of  lean  stew  beef  into  small  cubes.   Rub  each  cube 
with  a  generous  amount  of  sugar,  pepper,  and  a  dash  of 
salt.   In  heavy  Dutch  oven,  over  high  heat,  pour  the  %. 
cup  oil  and  add  the  garlic,  sliced  lengthwise.   Brown 
meat  in  the  hot  oil  until  it  is  dark  and  glossy.   Pour 
off  oil  and  remove  garlic.   Add  the  two  large  tomatoes, 
cut  into  cubes.   Add  the  12  oz.  wine.   Turn  heat  very 
low  and  cook  covered  for  about  1%  hours.   Add  onions  and 
continue  to  cook  covered  for  fifteen  more  minutes.   Add 
carrots,  cut  into  2  inch  cubes.   Cover  and  cook  a  final 
fifteen  minutes. 

If  the  liquid  gets  low,  add  a  little  more  wine  or  another 
tomato.   This  stew  should  not  be  watery — -the  final  liquid 
should  be  slightly  thick,  just  right  to  accompany  a  good 
crusty  French  bread.   This  stew  takes  less  than  twenty 
minutes  working  time,  although  cooking  time  may  exceed 
two  hours. 

Mildred  Rumley 


CASSEROLE  STEW  BEEF 

1k  lb.  stew  beel  . 

2  nibs  celery  °A^no 

1  medlam  onion  ffiP^e 

1  tablespoon  catlap  Sr 

\  cap  waten  with,  beefi  boaUUlon  cabe  tZouA 

Shake  lightly  oregano  and  allspice  on  beef  seasoned  with 
salt  and  floured  with  1  tablespoon  of  flour.   Place  in 
casserole  dish  and  cover  with  sliced  celery  and  onion. 
Sprinkle  catsup  over  all.   Add  water  with  dissolved 
bouillion.   Cover  and  cook  at  275  for  3  hours  or  more 
until  tender.   Serves  4. 

Rena  Terrell 
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FLEMISH  POT  ROAST 

3k  lb*,  lean,  voeUL-thJjnmed  1  bay  lea& 

'  siound  toast  1  can  oi  beex 

1  tea*poon*  gaxtic  *alt  1  teaspoon       btown  mgasi 

h  teaspoon*  peppex  1  medium  onion* ,  *Uced 

1  tablespoon  vegetable,  oil  2  tablespoon*  chopped  parley 

1  tablespoon  le.a&  thyme,   exushed 

Season  meat  with   garlic    salt   and  pepper.      Heat   oil    in  Dutch 
oven  and  brown  meat   on  all   sides.      Drain  off   fat.      Add   thyme, 
bay  leaf,   brown  sugar  and  beer.      Cover  and   simmer  over  very 
low  heat   for   3  hours   or  until  meat    is   tender.      Remove  bay 
leaf   and  refrigerate   for   several  hours   or  over-night.      Be- 
fore  serving   time,    take   roast   out   of   refrigerator  and  remove 
hardened  fat.      Add   onions   and  parsley  and   simmer   covered 
for  40  minutes    ('til   onions   are   tender.)      Remove  meat   to 
platter   and   simmer   sauce   to   thicken   slightly.      Serve   sauce 
with  meat.      Serve   10   to   12. 

Mrs.   Vernon  Allen    (Thelma) 

POT  ROAST  ORIENTAL 

3\  lb*,  lean  boneles*,  well-  1  teaspoon  ground  glngex 

tximmed  chuck  anm  wast  5  tablespoon*  *oy  *auce 

2  teaspoons  gaxllc  *alt  1  cap  dxy  *hexxy 
h  tea*poon*  peppex  h   cap  watex 

7  tablespoon  vegetable  oil  7  teaspoon  com  *taxch 

1  medium  onion,  *llced 

Season  the  meat  with  garlic  salt  and  pepper.   Brown  in 
vegetable  oil  in  Dutch  oven  or  electric  frying  pan.   Drain 
off  fat,  add  ginger,  soy  sauce,  wine  and  water.   Cover  and 
simmer  over  very  low  heat  for  2%  to  3  hours.   Add  onion 
and  continue  cooking  until  onion  is  tender.   Remove  to • 
platter  and  thicken  gravy  with  cornstarch  dissolved  in 
a  little  water.   Serve  with  hot  cooked  rice. 


Mrs.  Vernon  Allen  (Thelma) 


Good  food  and  good  friends  go  together 
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"Cooking*  Like,  Keligion  is 

Sorrier    ' 'lected  and  *ome  aint 
And  Kale*  don't  no  moKe  make  a  cook 
Than  *eKmon*  make,  a  *atnt." 

Bandanna  Ballards  by  Howard  Weeden 


SLICED  STEAK  TIDBITS 

1  thick,  KOKe  bKoiled  *i/iloin  *teak,   cat  on  angle 
lpte.cz*  appKoximately  7%  inches  rn.de.,  vejiy  thin] . 
Then  place.  *teak  on  thtn  *Liced  toa*t  and  coveK  Lightly 
with  Aau.ce.. 

SAUCE 
1  cap  bee{  bKoth  on.  bKown  gKavy 
3  tablespoon*  pKepaKed  mustaKd 
1  tablespoon  English  mustajid 
k  bottle.  o{  A-1  Saace 

Simmer  over  low  heat,  stirring  constantly.   Add  1/8  pound 
of  butter  to  thicken,  salt  and  pepper  to  taste.   Blend 
and  thin  if  desired  with  a  dash  of  cream.   This  sauce 
may  be  served  immediately  or  kept  in  refrigerator  and 
reheated  as  needed.   "A  succulant  supper  snack!" 

Mildred  Rumley 


Steaks  completely  coated  with  a  light  {ilm  o{  vegetable,  oil, 
then  Ke{KigeKated  ancoveKed  will  *tay  in  pen{ect  condition 
{ok.  *eveKal  day*.  Also,  the  textaKe  o{  choice  USVA  *teaks 
improves  i{  they  one  chilled  in  the  {KeezeK  {ok.  ap  to  {ook 
houKS,   bat  not  {Kozen. 
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MEAL  IN  A  BUNDLE 

2  lb&.  lean  chuck  cubed 

6  tb&p,   chopped  onion 

6  ccwiotk-cut  up 

\  cup  pa/uely 

1  cava,  muAlaAoom  &oup 

%  cup  watoA 

i>alt  and  peppen.  to  tai>te 

Mix  ingredients  in  large  bowl.   Divide  into  6  portions 
and  place  each  portion  on  an  18"  aluminum  square (use  heavy 
duty  aluminum  foil).   Add  potato  to  each  portion.   Close 
bundles.   Cook  in  oven  or  on  grill  for  one  hour.   Serve  in 
foil.   Serves  6 

Mrs.  Marjorie  Holland 


CHINESE  PEPPER  STEAK 

Ik  pounds  binloin  hteab.  1/4  cup  t>oy  4au.ee 

1/4  cup  vegetable  oil  k  £&p.  i>ugax 

7  clove  gasilic,   cAuAhed  7  can  bee{  bouillon 

Vahh  o{  bolt  1  can  iajoXqa  che6tnut6,  sliced 

7  tt>p.  ground  gingojt  7  tb&.   cosinAtanch 

\  t&p.  pQ.ppen.  %  to  7  cup  \xsatoji 

3  gtieen  pepper- sliced  4  gn.een  onions,   cut  in  pieces 

1  lah.ge  onionb-Aliced 

Freeze   steak  1   hour   to  make  cutting   easier.      Heat   oil    in 
skillet;    add   garlic,    salt,    ginger,    and  pepper.      Saute 
until   garlic    is   golden.      Add   steak  which  has  been   cut    1/4 
in   strips   and  brown   lightly.      Remove  meat,    add   green  peppers 
and  onions   and   cook  approximately  3   to   5   minutes.      F„etum 
beef   to  pan  and  add   soy   sauce,    sugar,    bouillon,   water 
chestnuts,    cornstarch  dissolved    in  water   and   green   onions. 
Simmer   about    15    to   20  minutes.      Serve   over  hot   rice. 
Yields    6  to   8   servings. 

Beulah  Butt 
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SAUCY   FRANKFURTERS 


14  -   IS  famnkfiu/iteAA 
7  leutge  can  tomato <U> 
%  pound  grated  shcvtp  Chzddcui 
cheese 


1  gtieen  peppen,   chopped 

1  laxge  onion,   diced 

2  pimentos,   diced 

2  ox  3  nibs  celery,   diced 


Sauce 


1  teaspoon  mustand 
7  tablespoon  fitouA 
Salt. 


VeppeK 

Vaphlka 

Tabasco 


Mix  together  with  a  little  tomato  juice  the  above  ingred- 
ients to  form  a  sauce. 

Put  frankfurters  in  shallow  pan.   Mix  all  other  ingredients 
together  and  pour  over  frankfurters.   Bake  at  275   for  3 
hours,  keeping  covered  until  last  half  hour.   Serve  on 
warm  buns.  14  to  18  servings. 


ORIENTAL  BEEF  STEW 


\  lbs.   chuck  ok  shoulder  noast 
13k  oz.   can  pineapple  chunk* 
S  oz.   can  voat&i  chestnuts 
sliced 

medium  onions,   chopped 
cloves  ganJLic,   minced 
tablespoons  soy  sauce 


7  cup  Liquid  faJiom  pine- 
apple and  chestnuts 
7  cup  wot  a 
\  teaspoons  gingeA 
7  teaspoon  beaconed  salt 
7  gtieen  peppen.,  in  s&iips 
7  tablespoon  coK.n  stanch 


Dredge  meat  in  flour  and  brown  well  on  both  sides  in  2 
tablespoons  vegetable  oil  in  Dutch  oven.   Remove  from  pot 
and  cut  meat  into  1  inch  cubes.   Put  back  in  the  pot,  add 
the  liquids  and  seasonings.   Simmer  for  2  hours  and  then 
add  green  pepper,  onions  and  garlic,  cooking  for  30  more 
minutes.   Add  pineapple  and  sliced  water  chestnuts.   Dis- 
solve corn  starch  in  a  little  cold  water  and  add  to  pot. 
Heat  until  thickened.   Serve  over  hot  cooked  rice. 
Serves  8. 

Mrs.  Vernon  Allen  (Thelma) 
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PERFECT  MEAT  LOAF 

1\  lb*,  g/ioand  bee{>  h  teaspoon  peppen, 

%  lb  gjwund  ponk  %  teaspoon  dny  mabtand 

h  cap  finely  chopped  oyilovi  4  Alice*  Aofit  bfiead,   cabed 

1  tablespoon*  finely  chopped  \  dap  milk 
celety  2  egg* 

2  teaspoon*  *alt  1  tablespoon  WoAce*teA*hlAe 
\  teaspoon  poaltJiy  *ea*onlng  *aace 

Mix  meats   thoroughly;    add  onion,    celery,    and   seasonings. 
Soak  bread   cubes    in  milk;    add  eggs   and  Worcestershire 
sauce;    beat  with  rotary  beater.      Combine  meats   and  egg 
mixture   and   form   in  a  loaf;    place    in  a  baking  pan.      Bake 
in  moderate   oven    (350   )    about   1  hour.      8   to   10   servings. 

or 
Place   above  meat  mixture    in  medium  muffin   cups.      Shape 
tops  with  tines   of   fork.      Place  pan  on   cookie   sheet   to 
catch  drip.      Bake    in  350     oven   for  45  minutes. 
12    servings. 

Sauce   to  Use  Over  Meat  Loaf 

\  can  tomato  e*  Gneen  peppen. 

Celeny  Salt 

k  onion,   chopped  Sagan. 

Cook  until  thickens  and  serve  over  meat  loaf. 

Mrs.  Charles  Franklin 

MEAT  LOAF  #2 

1k  ground  bee^  2  beaten  egg* 

\  lb.  ground  ponk  4  oz.    (7  cap)   Vn.oce*s  cheese 

%  cap  chopped  onion  diced 

%  cap  chopped  gn.een  peppen  1  cap  *o{t  bn.ead  cnxxmbs    [1h 

7  S   oz.  can  tomato  saace  Alice*) 

7  teaspoon  salt  h  teaspoon  cn,a*hed  thyme 

Cook  onion  and  green  pepper  in  boiling  water  until  tender. 
Drain.   Stir  in  tomato  sauce,  eggs,  cheese,  bread  crumbs 
and  seasonings.^  Add  meats,  mixing  well.   Shape  into  loaf 

:s. 

Mrs.  Henry  Hodges  (Kack) 
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QUADRETTINI  SPINACH 

%  cap  olive  oil  7  tablespoon  salt 

7/3  cap  minced  onion  \  teaspoon  peppeh. 

3  cJia&hed  cloves  ganZlc  %  lb.   medlam  noodles 

k  cap  diced  caA/iotS  7   package  fi/tozedn  chopped  spinach 

3  caps  celeny,   diced  \  cap  battened  files  h  bnead 

7  lb.   g/ioand  Koand  sqaaJi.es 

%  cap  shenxy  ok  cooking  \  cap  grated  process  American 

shehjxy  cheese 

7   6-o z.   can  tomato  paste  Grated  Vaxmesan  cheese 
1\  caps  canned  tomatoes 

In  hot  oil  in  skillet,  saute  onion,  garlic,  carrots,  and 
celery  until  lightly  browned.   Add  meat;  cook  until  red 
color  disappears.   Add  sherry;  s immer  a  few  minutes.   Add 
tomato  paste,  tomatoes,  salt,  pepper.   Simmer  uncovered, 
2  to  2h   hours.   Season  if  necessary.   Heat  oven  to  350  . 
Cook  noodles  and  spinach  as  labels  direct,  drain  well, 
add  to  sauce.   Turn  into  1%   quart  casserole.   Sprinkle 
with  bread  squares,  ^  cup  of  cheese,  and  Parmesan.   Bake 
uncovered  30  minutes  or  until  browned. 

From  Mrs.  Eric  Roberts  (Eleanor) 

of   Pawley's    Island 
Submitted   by  Thelma  Allen 

EASY  MEAT  LOAF 

7  can  ofi  Golden  Mash/ioom  Soap  k  cap  finely  chopped  onion 

7%  lbs.   ofi  gJioand  beefi  Genenoas  dash  oh  peppen. 

1  caps  djiy  bnead  csiambs  on  Salt  according  to  taste  and 
clashed  saltlnes  diet 

Mix  thoroughly  %   can  of  soup  with  ingredients.   Place  in 
baking  dish.   Pour  remaining  soup  on  top  of  meat  loaf. 
Bake  approximately  45  minutes  at  350  .      Serves  6. 

Kay  Nicholls 
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MEAT  LOAF    #3 

1\  lbs  g/iound  beefa  %  tsp  peppen. 

3/4  cap  qatck  Qaaken.  Oats  1  cap  tomato  on.  U-8  jai.ce 

[ancooked]  on.  catlap 

k  cap  chopped  onion  on.  7   egg,   beaten 

1  pkg  onion  soap  mix  1%  tsp  salt 

Combine   all    ingredients.      Put    in   loaf   pan.      Bsfce   at   350° 
for    1   hr   and   15   mins.      Serves   8. 

Topping  for  meat  loaf  to  be  used  before  placing  meat  in 
oven. 

3  Tbsp  blown  sagan.  %  cap  catlap 

h  tsp  natmeg  1  tsp  dxy  mastan.d 

Combine  all  ingredients.  Mix  well  and  spread  over  meat 
loaf  before  baking. 

Mrs.  W.  A.  Stringer  (Barbara) 

SAUERBRATEN 
American  Style 

3  lbs  n,oand  on.  siAtoin  tip  1  tablespoon  salt 

1  on.  3  bay  leaves  2  on.   3  tbsp  vtnegan. 

1  smalt  chopped  onion  2  tbsp  bn.own  sagan. 

In  a  large  pan,  place  all  ingredients  and  cover  with  water. 
Boil  until  meat  is  tender.   To  make  gravy,  brown  3  to  4 
tbsps  flour  in  2  or  3  tbsps  Crisco  o il  in  small  saucepan 
over  medium  heat.   When  deep  brown,  pour  over  meat  to 
thicken  gravy.   Serve  with  potato  cakes  or  mashed  potatoes. 

Tillie  Jackson 
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SUKIYAKI 

1  Lb  thin  i>LXced  Jiound  £>teak  2  tbhp  baLad  oiZ 

ok.  othen.  1\  cup*  hticed  ceLeny 

1  med,  gneen  peppen.ti>LJjced  1  LaAge  onion,  A-Liced 

1%.  cup*  on.  6  oz  can  dnained  1/2  cup  hLiced  gn.een  onions 
miu>h/ioomA  (7  Inch  pieces) 

1  can   [16k  ozi>)   condensed  1  tbtp  i>oy  bauce 

bcc{>  bn.oth  \  cap  waten. 

1  can  i>Liced  waten.  che&tnutA  2  tbt>p  con.m>tah.ch 

Brown  meat  which  has  been   cut    in   small  pieces, in   oil. 
Add  vegetables,    beef  broth  and   soy   sauce.      Cover.      Cook 
slowly   for    10  minutes   or  until  vegetables   are   tender.      Stir 
often.      Combine  water   and   cornstarch.      Add   to  meat.      Stir 
until   thickened.      Add  water   chestnuts   and  mushrooms.      Serve 
over   rice   or  noodles.      Serves   4,    double   for   8 

Mrs   Carl   C.    Jackson    (Tillie) 

STUFFED   BELL  PEPPERS 

6  Laxge  gn.een  peppcnA  1  Lb  gn.ound  beefi 

1  cup  chopped  onion  1  cup  chopped  ceten.y 

1  cup  cooked  ka.cc  1\  cup  gn.ated  cheese 

2  tbhp  bacon  dsu.ppi.ngA  1  can  tomato  pai>te  +  1  can 
k  t6p  ceLen.y  AaLt  waten. 

SaLt  8  peppen. 

Cut  peppers  in  half  lengthwise.   Remove  seeds  and  stems. 
Cover  with  boiling  water  and  let  simmer  for  3  mins.   Drain 
upside  down.   In  a  skillet,  saute  onions,  celery,  and  ground 
beef,  stirring  until  meat  is  all  separated  and  turning  dark. 
Add  rice,  cheese,  celery  salt,  salt  and  pepper.   Mix  well 
and  stuff  peppers  with  this  mixture.   Arrange  in  baking  dish 
and  pour  over  them  the  tomato  paste  mixed  with  water.   Bake 
uncovered  at  350°  for  45  min,  basting  with  tomato  paste 
mixture  two  or  3  times. 

Mrs.  Vernon  Allen  (Thelma) 


Use  greased  muffin  tins  as  molds  when 
baking  stuffed  green  peppers. 
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SEVEN  LAYER  CASSEROLE 

3/ '4  cup  Alee  [Undo.  Ben)  7  lb  gn.ou.nd  bee{ 

7  cup  whole  kennel  conn  Salt  S  peppen 

[ drained)  4  £>tJhlpt>  bacon 

2  cani>  Hunts  tomato  t>auce  \  cup  finely  chopped  onion 

%  cup  finely  chopped  bell  peppen. 

Sprinkle  rice  evenly  in  buttered  2  quart  casserole.   Drain 
corn  and  spread  over  rice.   Sprinkle  with  salt  and  pepper 
and  spoon  1  can  tomato  sauce  plus  ^  can  water.   Sprinkle 
chopped  onion  and  bell  pepper  evenly  and  layer  uncooked 
ground  beef  on  top.  Sprinkle  with  salt  and  pepper  and  spoon 
over  2nd  can  of  tomato  sauce,  plus  h   can  of  water.   Cover 
with  strips  of  bacon,  quartered.   Cover  and  bake  at  350° 
for  one  hour.   Uncover  and  bake  30  minutes  longer. 

Lalla  C.  Bragaw 


RICE  MEAT  BALLS 

7  lb  ground  beei  7  cup  Mnutc  nice   [uncooked', 

7  egg  beatzn    '  2  ti>p&  hatt  £  a  doth  oi 

\  cup  tomato  juice  peppen 
7  tbAp  gsiated  onion 

Combine  and  mix  well  with  your  hands.  Form  into  18  balls. 

Put  in  Dutch  oven  or  frying  pan  with  2  cups  tomato  juice 

plus  1  tsp  sugar.   Bring  to  a  boil  and  simmer  20  min 

covered,  basting  now  and  then.   Serves  6.   A  good  way  to 
make  1  lb  ground  beef  feed  ff)&  family     i. 

Mrs.  Vermon  Allen  (Thelma) 
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NORWEGIAN  MEATBALLS 

7  lb  ground  bee^  7  tip  salt 

7  tbsp  filou/i  h  tip  nutmeg 

3/4  cup  milk 

Blend  above  ingredients  by  mixing  with  hands. 

Dice  large  onion  and  add  to  one  quart  of  water;  bring  to 
a  boil  and  cook  15  minutes  or  more. 

Make  small  meatballs  and  sear  in  hot  skillet.   Drain  meat 
balls  on  paper  toweling. 

Add  2  tablespoons  of  flour  to  drippings  and  brown  in  skillet, 
Add  just  enough  cold  water  to  make  a  smooth  gravy  and  then 
add  this  gravy  to  water  and  onion  mixture. 

Add  meatballs.   Simmer  for  %   hour.   I  serve  with  mashed 
potatoes.   This  recipe  can  be  doubled  or  quadrupled  for  it 
freezes  beautifully. 

(This  recipe  was  given  to  me  by  my  husband  prior  to  our 
marriage.   It  is  a  great  favorite  in  his  family  and  I  have 
sometimes  wondered  what  would  have  happened  to  our  relation- 
ship if  I  had  not  mastered  this  recipe!) 

Mary  Capehart  Valand 

BARBECUED  BEEF  PATTIES 

\  cup  bxead  cJiumb*  2  tbsp  melted  fiat  on  otl 

%  cup  milk  1  tb&p  W  ouches  ten^kvie  sauce 

k  lb  hambuAgesi  7  tbsp  vtnegaji 

k  cup  catsup  2  tbsp  sugan. 

7  ovlloyi,   chopped  suit  6  peppen. 

Moisten  crumbs  with  milk,  add  meat,  salt  and  pepper. 
Form  in  four  large  patties.   Brown  on  both  sides  in  fat  or 
oil. Mix  remaining  ingredients  and  pour  over  patties.   Cover 
and  cook  for  10  minutes.   Serves  four. 

Mrs.  Charles  Franklin 
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BEEF  MACARONI    CASSEROLE 


1  pound  ground  chuck 
1  package,  bmall  macoAonl 
1  laxge.  can  tomato <U> 
1  cup  chopped  onion 


1  gncen  pojppoji  chopped 
1/2  pound  i>noJip  cheese. 
1  can  Campbell1  i>  Chicken 
Gumbo  Soup 


Brown  ground  beef.   Brown  onion  and  pepper.   Add  to  ground 
beef.   Add  tomatoes  chopped  up  and  chicken  gumbo  soup. 
Add  cooked  macaroni  and  mix  well.   Top  with  grated  cheese. 
Cook  in  oven  at  350  degrees  about  thirty  minutes.   Serves 
six  to  eight. 

Mrs.  Norman  Winslow  (Marie) 


HAMBURGER  CASSEROLE 


7  lb  ground  be,e.i 

2/3  package.  e.gg  noodle* 

7  laxge.  onion 

1  gn.e.e.n  pcppen. 

7  tablespoon  bacon  dxipping* 


1  teaspoon  cKltl  powdeA 
1/2  lb  gmted  Akaxp  che.es e. 
1  malZ  can  tomato  i>auce. 
gahLic  powdeA 
halX 


Brown  meat,  onion,  green  pepper  in  bacon  drippings. 
Add  tomato  sauce  and  let  simmer  for  20  or  30  minutes.  ^ 
While  this  simmers,  cook  noodles  and  drain, then  mix  with 
sauce.   Pour  a  layer  into  casserole  dish  and  add  a  layer 
of  grated  cheese.   Repeat.   Bake  at  300  degrees  for 
40  minutes.   Cover  while  cooking.   Serves  six. 

Sadie,  Fowle 
by 

Erin  Tayloe 
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SPINACH  AND  BEEF  CASSEROLE 

6  slices  bacon  7    [S  oz.)  sook.  cxeam 
1  lb.  lean  Qh.oa.nd  beefa  1  cap  cottage  cheese 

\  cap  finely  chopped  onion        \  cap  gnated  Vaxmesan  cheese 

7  teaspoon  ganZlc  salt  2  cap*    (%  lb.)  shiedded  mild 
\  teaspoon.  salt  cheddan.  cheese   [divided] 

k  teaspoon  peppen  4  eggs,   beaten 

H  lb.   {hesh  mash/iooms  sliced  %  teaspoon  basil  leaves 

OK  small  can  2  [10   oz.)  package*  {nozen 
7  [8  oz.)   can  tomato   4au.ee     chopped  spinach,  thawed 

Fry  bacon  until  crisp,  drain  and  discard  drippings.   Crum- 
ble bacon.   Cook  ground  beef  and  onion  until  browned.   Add 
garlic  salt,  salt,  pepper,  and  mushrooms;  cook  3  minutes, 
stirring  occasionally.   Drain  off  drippings.   Combine 
tomato  sauce,  sour  cream,  cottage  cheese,  Parmesan  cheese, 

1  cup  cheddar  cheese,  eggs  and  basil,  mixing  well.   Stir 
in  crumbled  bacon.   Squeeze  liquid  from  spinach  and  add 
spinach  and  beef  mixture  to  tomato  sauce  mixture,  stirring 
well.   Spoon  mixture  into  a  13x9x2  inch  baking  dish. 
Sprinkle  with  remaining  Cheddar  cheese.   Chill  at  least 

3  hours  or  overnight.   Bake  350  for  30  minutes. 
Delicious — much  like  lasagna!       Serves  6  to  10. 

Margaret  Brewbaker 

SWEET  AND  SOUR  BEEF  WITH  CABBAGE 

7  lb.  gtioand  bee{  2  tablespoon*  vlnegax 

7  onion,   chopped  %  teaspoon  gfioand  cloves 

7  cap  catsap  7  teaspoon  salt 

k  cap  lAiate/i  7   bay  leafa 

2  tablespoons  sagax  5  caps  coarsely  sliced  cabbage 

StfhipS 

In  large  frying  pan,  brown  meat  and  onions.   Drain  off  fat. 
Add  catsup,  water,  vinegar,  sugar,  cloves  and  bay  leaf. 
Blend  well.   Arrange  cabbage  over  meat.   Salt.   Cover 
tightly  and  cook  over  low  heat  about  30  minutes  or  until 
cabbage  is  limp.   Remove  lid  and  stir  cabbage  into  meat 
before  serving. 

Judith  Kidwell 
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MOUSSAKA 

3  medium  stze  eggplants  Salt  and  peppen  to  taste 

1  cap  batten.  1   quant  mtlk 

3  lange  ontons,    fitneZy  6  tablespoons   j^loun 

chopped  4  eggs,   well  beaten. 

2  lbs.  gnound  lamb  on  beefi  Nutmeg 

3  tablespoons  tomato  paste  2  caps  Rtcotta  cheese 

k  cup  ned  wtne  7  cup  ^tne  bnead  cAumbs 

\  cup  chopped  pansley  I  cup  Panmesan  cheese 

j/4  teaspoon  cinnamon 

Step  1.   Peel  eggplant  and  cut  in  slices  h   inch  thick. 
Brown  in  4  tablespoons  of  the  butter  and  set  aside. 
Step  2.   In  same  skillet,  add  4  tablespoons  butter  and 
cook  the  onions.   Add  the  ground  meat  and  cook  10  minutes. 
Combine  the  tomato  paste  with  the  wine,  parsley,  cinnamon, 
salt  and  pepper.   Stir  this  into  the  meat  and  simmer, 
stirring  often,  until  liquid  is  absorbed.   Remove  from 
stove.   Step  3.   Preheat  oven  to  375  .   Step  4.   Make  a 
white  sauce  by  blend  ing  6  tablespoons  flour  in  8  tablespoons 
butter.   Heat  milk  to  boiling  and  add  gradually,  stirring 
constantly.   When  thick  and  smooth,  remove  from  stove 
cool  slightly,  then  add  beaten  eggs,  nutmeg  and  Ricotta 
cheese.   ^tep  5.   Alternate  layers  of  eggplant  and  meat 
sauce  in  l^rge  casserole,  sprinkling  each  layer  with 
Parmesan  cneer.e  and  bread  crumbs.   Pour  the  white  sauce 
over  all  and  bake  1  hour  or  until  top  is  golden.   Remove 
from  oven  and  let  set  for  20  minutes  before  cutting  into 
serving  size  squares.  Serves  12. 

Thelma  Allen 


"A   kitchen    is    a   friendly  place 
Full   of   living's   daily   grace, 
And   rich    in   dignity    is   she 
Who   shares    its   hospitality." 
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INSTANT   STRAGANOFF 

7  lb.  *tew  beef)  ok  lefit  oveK  pot  Koa*t 

7  pkg.   oviLon  *oup  mix 

7  *mall  can  mu*liKoom*  plu*  liquid 

7  laKge  can  tomato  * aa.cn  plu*  k  can  \xsateK 

7   can  golden  mu*hKoom  *oup  plu*  k  ^-Oji  LOaten 

U)OKCe*teK*hlKe  *UUCe 

Cut   stew  beef    into   serving  bites,    brown    in  hot   fat,    salt 
and  pepper   and   cook  until   tender.      Add   remaining 
ingredients   and   simmer  %  to    1   hours.      Serve   over  hot   rice, 

Barbara   Stringer 


FIVE   HOUR   STEW 

2\  lb*,   cubed  chuck  fiat  ofifi  7  on.  2  onlon*-quaKteKed 

2  ok  moKC  potato  e*  3tb*.    tapioca 

2  Klb*  celeKy  7    72  oz.   can  V-S  jcuicn 
7  gKeen  peppeK-cut  In  *tKlp* 

Place    in  heavy  dutch  oven.      Sprinkle  with  3    tablespoons 
tapioca.      Add    1    tablespoon   sugar,    salt   and  pepper   to 
taste.      Pour   over    1    12oz.    V-8   juice.      Cover   tightly  and 
bake   250°   for   five  hours.      Do  not   lift   cover. 

Hallene   Cayton 
SPAGHETTI    ITALIANO 

1\  lb*..  lean  gKound  bee&  7   can  o&  mui>kKoom*,   *tem*  /  piece* 

4  clove*  ofi  goKtic  7  teaspoon  *alt 

2  cap*  chopped  onion*  k  tea*poon  peppeK 

7  medium  belt  peppeK  7  tea*poon  oKegano 

7  table*poon  cooking  oil  7  table*poon  Kitchen  Bouquet- - 
7   can  tomato  pa*te  "  ok  2  bee{  bouillon  cubei> 

7   can  tomato  *auce  2  table*poon*  cat*up 

7  cup  voateK  Vlnch  ofi  thyme 

7   bay  leafi 

Brown  beef  in  oil;  add  onion,  garlic  and  bell  pepper.   Cook 
for  20  minutes  and  then  add  tomato  paste,  sauce  and  water. 
Season  with  salt,  pepper,  oregano  Kitchen  Bouquet,  catsup, 
thyme  and  bay  leaf.   Simmer  slowly  for  2  hours,  stirring 
now  and  then.   Add  mushrooms  and  liquid  at  the  last.   Serve 
on  cooked  thin  noodles  with  side  dishes  of  grated  cheese 
and  Parmesan.  Serves  8  to  10. 

Mrs.  Vernon  Allen  (Thelma) 
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LASAGNA 

1  lb.  ground  beeh  7  teaspoon  sugar 

3/4  cup  chopped  onion  7  teaspoon  garlic  powder 

2  tablespoons  vegetable  oil      \  teaspoon  pepper 

7  can  tomatoes,   cat  up  \  teaspoon  oregano 

2  cans    [6  oz.   each)  tomato  S  oz.    Lasagna  noodle* 

paste  7  lb.   Rlcotta   [on.  cottage) 
2  cups  water  cheese 

7  tablespoon  chopped  parsley  S  oz.  Uozzarella,  shredded 

2  teaspoons  salt  7  cap  Varmesan  cheese 

In  Dutch  oven,  saute  onions  and  ground  beef.  Add  tomatoes 
and  juice,  tomato  paste,  seasonings  and  water.  Let  simmer 
30  minutes  (at  least) .  Cook  noodles  12  minutes  and  drain. 
Layer  noodles,  meat  sauce  and  cheese  in  large  casserole, 
ending  top  layer  with  sauce.  Bake  at  350  for  45  minutes. 
Let  stand  15  minutes;  then  cut  in  serving  size  squares. 
Serves  8. 

Mrs.  Vernon  Allen  (Thelma) 


RECIPE  FOR  A  HAPPY  HOME 

2  heaping  cups  oh   Love 
Thoroughly  mix  with   7  cup  oh  Sharing 

J/2  cup  oh  freedom 
Cream  together   2  cups  oh  loyalty,    7  7/2  cups  oh  faith 
and   7  cup  oh  Hope 

Add   2  cups  oh  Praise 
Be  sure  to  add  6  tablespoons  Humor  and  the  ability  to 
forgive  and  forget 

Moisten  with   J/2  cup  oh  Sympathy  and  Understanding 
Bake  with  a  Sunny  Smile  In  a  warm  oven 

Serve  ohten 
[It  Is  best  when  shared  with  h^^nds) 


To  aid  in  cleaning  the  Inside  oh  badly  burned  pan,   put 
outside  oh  pan  Into  cold  water  white  it  i&  still  very 
hot. 
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CHEESEBURGER  PIE 


1  lb  Qn.oa.nd  beefa  1/2  t&p  peppen. 

1/4  cap  g/ieen  peppen.  1  :7&a.  J>poon  halt 

1/4  cup  chopped  onion  1/4  teaspoon  oK.iQO.no 

1/2  cap  bn.ead  cn.umbi>  1   S  oz.  tomato  Aauce 


Brown  meat,    add   other    ingredients   and   simmer  while  mixing 
topping.      Pour    into  deep  pie   crust   and   top  with  cheesemix, 


TOPPING 

1   S  oz.   cheddan.chee&e  gxated     1  teaspoon  halt 

1  egg  1  teaspoon  cUiy  ma&tcuid 

1/4  cup  milk  1  teaspoon  woK-ceAtenAhine 

ACLUCQ. 


Beat  egg  and  milk.   Add  cheese  and  other  ingredients. 
Spread  over  meat  mixture  in  pie  shell.   Bake  at  400° 
for  thirty  minutes. 

Patti  Campbell 
REUBEN  CASSEROLE 
C/LUAt 

3  packages  potato  chip*  1  tablespoon  can/iaway  i>eed£> 

cn.aMk.oA  2/3  cap  hot  waten. 

2  egg A  beaten 

Combine  above  ingredients.   Spread  on  bottom  of  large 
oblong  casserole. 

LayenA 

1  one  lb.  can  i>aan.\wxat 

2  4  oz.  package*  sliced  coined  bee{ 
h  lb.  sliced  SuiiAA  cheese 

Layer  on   top   of   crust    in  order   twice.      Bake  at   350     for 
35  minutes.      Freezes  well.  Serves   8. 

Mrs.    W.A.    Stringer    (Barbara) 
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EGGS  &  CHEESE 


To  keep  mold  off  of  cheese 
Wipe  cheese  with  vinegar. 


CHEESE  STRATA 


8  sLLcqj>  wkitz  b/icad  4  eggs  beaten 

2%  cups  gnated  Shaxp  cheese.  7  teaspoon  salt 

1\  cups  milk  %  teaspoon  dxy  mustatid 

Vcu>k  o{>  tobasco  Vask  o&  ^oKcestenskixe 

Trim  crust   and  butter  bread.      Cut  each  slice    in  halves. 
Arrange   layers   of  bread  and   cheese    in    11%M  x  7V   casserole. 
Mix  beaten  eggs,   milk  and   seasonings   and  pour  over   layers 
of  bread   and   cheese.      Cover   and  refrigerate   over  night. 
Bake   at   350°   for  40  minutes.      Let    it   sit   for    15   minutes 
before   cutting   in   sections    to   serve.      Serves   10/ 

Mrs.    Vernon  Allen    (Thelma) 
EGG   CASSEROLE   ENTREE 

%  pound  mushrooms  \  cap  chopped  stuped  oLLves 

4  tablespoon  shortening  1  cup  toasted  bread  crumbs 

1  cups  milk  6  hard  cooked  eggs, attend 

1  tablespoon  filou/i  l\  teaspoon  salt 

Melt  2  tablespoons  shortening  in  pan  over  medium  heat. 
Add  flour,  salt,  and  blend  to  a  smooth  paste.   Add  milk 
gradually,  stirring  constantly.   Cook  until  thickened  and 
smooth.   Melt  remaining  fat.  Slice-'  mushrooms  and  add  to 
melted  fat.   Cook  10  minutes.   Grease  baking  dish.   Place 
h   cup  white  sauce  in  dish.   Add  layer  of  bread  crumbs.   Add 
alternate  layers  of  egg,  sauce,  mushrooms  and  olives. 
Bake  at  350°  for  20  minutes.   Serves  6. 

Mrs.  W.  A.  Stringer  (Barbara) 
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JALEPENO  PEPPER  EGGS 

1 0  e.ggs  1,    14  oz  can  mild  JaZe.pe.no 

10  oz  bkoJvp  ohe.dd.ax.  che.es  e.  pejppexs 

Spray  9  x  11  pan.   Beat  eggs  fluffy.   Remove  seeds  from 
peppers  and  chop  fine.   Grate  cheese.   Place  peppers,  cheese 
in  baking  pan,  pour  egg  mixture  over.   Salt  and  pepper 
mixture.   Shake  paprika  over  lightly.   Bake  20  to  25  minutes 
Cut  in  squares.   Can  be  topped  with  cooked,  drained,  bacon. 
Good  to  serve  after  8:00  A.  M.  church  service  with  hot 
biscuits  and  fruit. 

Marilyn  Franz 


OMELET  WITH  HERBS 

4  e,gg&  se.pan.ate.d  Vash  ofi  pe,ppex 

4  tablespoon  mZtfz  1  tablespoons  mixtivte,  o^ 

\  texispoon  salt  dJtleA  summeA  savotiy,  taviagon, 

cheAv+Z,   bas^it  S  chives 

Beat  egg  whites  until  stiff  but  not  dry.   Beat  the  egg  yolks 
until  thick  and  lemon  colored.   Add  milk,  salt,  pepper,  and 
herb  mixture.   Fold  the  egg  yolks  into  the  whites.   Pour 
into  a  hot  buttered  omelet  pan  or  skillet.   Cook  over  low 
heat  until  omelet  has  risen  and  Is  a  golden  brown  color 
next  to  the  pan,  then  set  the  pan  in  a  moderate  oven  350° 
for  5  minutes  or  until  the  surface  seems  set  when  pressed 
with  finger.   Serves  2-4. 


Mrs.  W.  A.  Stringer  (Barbara) 
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POOR  MAN'S   CHEESE   SOUFFLE 
S   AticZA    bKOJOui,     CAUAt&d  4    2.QQi> 

\  pound  on.  moiz  kkcuvp  1  cu.p-6  nUZk 

chuddcm  c/iee^e  Vcu>h  pappQA.  and  pap/uika 

%  £2.cu>poon  boJUt 

Place  four  slices  of  bread  in  buttered  casserole  dish.   Slice 
approximately  ^  or  more  of  the  cheese  over  bread.   Cover 
with  the  other  four  slices  bread.   Beat  eggs  slightly  with 
2  cups  milk.   Add  salt,  pepper  and  paprika.   Pour  on  bread 
and  cheese.   Place  in  refrigerator  at  least  1  hour  before 
baking.   Bake  at  350^  until  it  puffs  up  and  gets  brown  and 
crunchy.   Serves  4. 

Mrs.  Graham  Ramsey 

SOUR  CREAM  CHEDDAR  CHEESE  OMELET 

S  <lqq£>  \  cap  g/iatud  Ckeddast.  cknn^d 

k  c,up  dcu/iy  i>oixA  QJizam  h  £&cu>poon  hoJUt 

h  tiou>poon  pippoA  4  tabZe^poon  battoA  on,  oto.0 . 

Make   each  of   2    omelets    this  way.      Combine   4   eggs,    %  cup   of 
cheese,    2    tablespoon   of   sour   cream  and    1/8   teaspoon  each 
salt,    and  pepper    in   electric  blender.      Beat   just  until  blended, 
(Can  be  done    in  medium  bowl  with  beater) 

Melt   2    tablespoon   oleo   slowly   in   a   9"   frying  pan,    tilt   the 
pan   to   coat    sides    lightly.      Pour    in   egg  mixture.      Cook 
slowly  just   until    it   starts   to   get   firm  around  edge,    then 
lift   edge   all   the  way   around  with   spatula   so  uncooked  part 
flows^o  bottom.      Continue    cooking  just   until   omelet    is 
softly   firm  and   shiny-moist   on   top. 

To   remove   from  pan,    tip   pan   and   lift   edges   of   omelet  with 
spatula,    then   fold    it   over   and   roll  onto  plate.      Keep  warm 
while  mixing   and   cooking   second   omelet.      Before    serving, 
top   each  with  remaining   2    tablespoon   sour   cream. 

Mrs.   W.   A.    Stringer    (Barbara) 
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BREAKFAST  SOUFFLE 

1\  lb&  balk  ponk  baasage.  9  e.gg£>,   be.atm  ^Lightly 

3  cu.p-6  mtlk  V/2  teaspoon  d/iy  mastaxd 

1  teaspoon  halt  3  hltces  white.  bnead,   cat  tn 

Ik  cu.pt>  Ckeddax  cheese,  g/iated  h  tnch  cube* 

Brown  crumbled  sausage  in  a  heavy  skillet,  drain  on  toweling 
paper.   Mix  eggs,  milk,  mustard,  and  salt;   stir  im  bread, 
sausage,  and  cheese.   Pour  mixture  into  a  greased  13Mx9Mx2" 
pan.   Refrigerate,  covered,  overnight.   Bake  uncovered  at 
350°  for  one  hour.   Makes  12  small  or  8  large  servings. 

Susan  Smith 


QUICHE  LORRAINE 

4  tablespoon  batten  3/4  teaspoon  Aalt 

1 ,    9"  anbaked  pastfiy  Ahell  1/8  teaspoon  bagah. 

(deep)  well  chltled  \  teaspoon  Tabasco 

12  Alices  bacon  1  cap  gnated  Swt6A  cheese. 

4  egg*  %  teaspoon  natmeg 
2  caph  milk 

Spread  butter  over  surface  of  unbaked  pastry  shell.   Cook 
Bacon  until  crisp,  drain.   Crumble  into  small  pieces. 
Combine  eggs,  milk,  salt,  nutmeg,  sugar,  and  Tabasco  with 
rotory  beater,  beating  just  long  enough  to  mix  thoroughly. 
Sprinkle  pastry  shell  with  bacon  and  cheese;  pour  in  milk 
mixture.   Bake  at  425°  for  15  minutes.   Reduce  heat  to  300° 
and  bake  40  minutes  or  until  point  of  knife  inserted  in 
center  comes  out  clean.   Serve  at  once.   Serves  6. 

Mrs.  W.  A.  Stringer  (Barbara) 
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QUICHE  a  la  SWISS 

7  unbaked  pie  AheZl   [deep  cLUh)  Vcnh  ofi  white  peppen 

2/3  cup  CkabLU  (Ui.no,  V(uk  o{  nutmeg 

7  hmaJUL  onion  minced  7  -  6  ounce  package 

4  eggt>  Gtioyene  Cheese,  t>hh.edded 

2  cupi>  cxearn  {oh.  whipping 

Bake  pie   shell   at   450  degrees   10  minutes   -  just  until   star- 
ting  to   turn  golden.      Cool. 

Combine  wine  with  onion    in   small   sauce  pan.      Heat   to  boil- 
ing.     Simmer   2  minutes.      Cool. 

Beat  eggs   slightly    in  a  large  bowl;    stir    in  cream;    strain 
into   4   cup  measure.      Stir   in  1/2   teaspoon   salt,    pepper, 
nutmeg   and   onion  mixture.      Sprinkle   cheese   evenly   over  pie 
shell;   pour    egg  mixture   over   top.      Bake   at   375   degrees   for 
35  minutes   or  until   center    is   almost   set  but   still   soft. 
Do  not   over  bake;    custard  will   set   as    it   cools.      Cool   15 
minutes   on  wire   rack  b  efore   serving.      Slice    in  wedges; 
lift   onto   serving  plates  with  a  pancake   turner. 

Mrs.   W.    A.    Stringer    (Barbara) 


FETTUCCINI 

k  cup  butten.  7  cup  &h/iedded  Vanmehan  cheese 

7  cup  whipping  cxearn  Ground  peppox 

7  lb,  cooked  egg  noodJLeh,  Ground  nutmeg 
drained     (TwiAtA  axe  good) 

Melt  butter   in   saucepan.      Stir    in  cream  and  heat  until 
bubbly    in  center   of  pan.      Add  noddles.      Sprinkle  with 
cheese   and   toss   lightly.      Sprinkle  with  pepper  and  nutmeg. 


Serves   6. 


Linda   Seale 
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CHEESE  AND  TOMATO  QUICHE 

Shont  Cn.ui>t  PaA&iy  -  MakzA    1/2  pound: 

S  ounce.  plain  ^loun,  3  tablespoons  wateJi 

1/2  teaspoon  salt  1  egg  yolk 

5  ounces  buttQA 

1  -  Sift  flour  and  salt  into  large  bowl. 

2  -  Cut  fat  in  small  pieces 

3  -  Separate  the  egg  yolk  from  the  white  -  add  water  to 

yolk  and  mix. 

4  -  Add  the  fat  to  the  flour  and  toss.   Pinch  and  flour 

until  mixture  looks  like  large  breadcrumbs  -  not  too 
fine. 

5  -  Pour  the  yolk-water  mixture  into  a  hollow  in  the  center 

of  the  flour  and  mix  all  at  once  with  a  knife  to  a  rough 
dough . 

Von.  the  filling '- 

1/2  pound  tomatoes  Fn.es  kly  ground  peppen, 

2  eggs  Cayenne,  peppen, 

1/2  cup  cn,eam   [koJLfa  and  kalfi) 

2  ounces  gnated  Suxiss  on,  Gn,uyen,e  Cheese, 

1  teaspoon  chopped  ^n.esh  pansley  on,  ckevnJJL 

1/2  teaspoon  salt 

1  -  Line  8  inch  quiche  tin  with  1/4  pound  shortcrust  pastry. 

Bake  unfilled. 

2  -  Skin  the  tomatoes,  slice  and  arrange  over  bottom  of 

crust. 

3  -  Blend  together  the  eggs,  cream,  cheese,  herbs  and 

seasonings . 

4  -  Pour  into  the  pastry  case  and  place  in  center  of 

fairly  hot  (375°)  oven.   Bake  40  minutes,  or  until  set. 
Serves  4. 

Mildred  McM.  Rumley 
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SHRIMP  QUICHE 

1  cup  cooked  shelled  shJiimp  1/4  cup  gsiated  Siuci-i  Cheese 
Salt                                                       OJiegano   [pinch] 

Veppex  Nutmeg    [pinch) 

1/3  cup  dxy  whlXe  Venmouth  1  tablespoon  tomato  paste 

3  eggs  on  catsup 

2  tablespoons  butteA  1  -   9  Inch  paAtlally  baked 
1  -   7/2  cups  milk  pic  shell 

Prick  pie  shell  with  fork  in  several  places  to  avoid  bubbles 
and  bake  at  375°  for  5  minutes.   In  skillet,  over  moderate 
heat  toss  shrimp  in  butter  and  season  with  salt,  pepper, 
oregano,  nutmeg  and  add  Vermouth.   Boil  until  liquid  has 
almost  evaporated,  then  spread  shrimp  in  pie  shell.   Beat 
eggs  and  add  tomato  paste  (or  catsup)  and  milk  and  pour 
over  shrimp.   Sprinkle  grated  cheese  on  top  and  bake  at 
375°  for  30  minutes.   Let  stand  a  few  minutes  before  slicing, 
Services  4  to  6. 

Mrs.  Vernon  Allen  (Thelma) 


SEAFOOD  QUICHE 

2  {nozen  pic  shells  1/2  cup  milk 

2  cups  shtedded  Swiss  cheese  1   cup  heavy  c/icam 

1  -   1/4  cup  cooked  shJtlmp,   chopped  1/1  teaspoon  dxy  musta/id 

3  tablespoon*  gxeen  onions,  minced  2  tablespoon*  Shen/iy 

4  2,gg&  1/4  teaspoon  peppen. 

Allow  pie  shells  to  warm  at  room  temperature.   Preheat  oven 
to  375°.   Combine  cheese,  shrimp  and  onions.   Spread  over 
bottom  of  pie  shells.   Combine  remaining  ingredients,  mix 
thoroughly  and  pour  over  shrimp  and  cheese.   Bake  30  -  40 
minutes  or  until  firm  and  golden. 

Mrs.  W.  A.  Stringer  (Barbara) 
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ASPARAGUS  AND  MUSHROOM  QUICHE  (2  pies) 

Two  S  ok  9  Inch  ^Kozen  pie  cnusts 

3/4  cup  milk  3  eggs  beaten  s  tightly 

2  tables  poo  via  filou/i  3/4  cap  mayonnaise 

1/2  pound  Sia)jj>s   cheese  Small  can  mush/iooms 

1  small  onion  chopped  Small  can  aspa/iagus 

Preheat  oven  to  350°.   Bake  pie  shell  for  10  minutes.   Beat 
eggs  until  fluffy.   Add  milk,  mayonnaise,  and  flour.   Beat 
and  fold  in  mushrooms,  asparague,  and  onion.   Line  bottom 
of  pie  shell  with  grated  cheese  and  pour  mixture  into  shell. 
Bake  50  minutes.   Serves  6. 

Mrs.  Graham  Ramsey 

FLORENTINE  RICE  QUICHE 

4  eggs 

2  cups  cooked  Mice  -  hot 

2/3  cup  finely  grated  SwiAS  Cheese 

1-10  ounce  package  l^ozen  chopped  spinach 

2  tablespoon*  oleo  6  tablespoons  mayonnaise 

1/2  teaspoon  salt  3  djtops  Tabasco  suace 

1/2  pint  cottage  cheese  1/4  teaspoon  nutmeg 

1/4  cup  Vanmesan  cheese  gnated 

Preheat  oven  to  350°.   Grease  9  or  10  inch  pie  pan.   In 
medium  bowl  beat  ]  egg,  add  rice  and  Swiss  cheese.   Stir 
well  and  spread  the  mixture  in  pie  pan  to  make  crust.   Re- 
frigerate until  ready  to  fill  and  bake.   Can  be  done  the 
day  before.   Cook  spinach,  press  in  strainer  to  get  all  the 
liquid  out.   Add  oleo  and  set  aside. 

In  medium  bowl  beat  remaining  3  eggs;  stir  in  salt,  cottage 
cheese,  Parmesan  cheese,  mayonnaise,  tabasco  and  nut  meg. 
When  well  blended  stir  in  spinach.   Pour  into  rice  crust. 
Bake  40  -  45  minutes  or  until  firm.   To  serve  cut  into 
wedges.   Serves  6-8. 

Mrs.  W.  A.  Stringer  (Barbara) 
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EASY  EASTER  QUICHE 

1   unbaked  10  -inch  pie  bkelZ  with,  kigk  fluted  edge 

6  &t/U.p&  bacon  cooked  until  cAi&p  and  cAumbled 

6  egg  yolks 

10  ounce,  can  condensed  Ckeddan.  cheese  -6C".p 

Vask  ol  Tabasco 

6  egg  whites,  AtififiZy  beaten 

Sprinkle  crumbled  bacon  into  pie  shell.   Combine  cheese 
soup  with  egg  yolks  and  beat  until  well  blended.   Stir  in 
Tabasco.   Fold  in  beaten  egg  whites.   Pour  mixture  into  pie 
shells.   Bake  in  pre  heated  oven  at  325°   40  -  45  minutes, 
until  puffed  and  golden  brown.   Serve  warm,  cut  into  wedges 
Garnish  with  bacon  curls,  chopped  chives. 

Mrs.  W.  A.  Stringer  (Barbara) 


WELSH   RAREBIT 

7/2  pound  cheese  1  eggt> 

1/2  cup  cK.com  1  tablespoon  butteA 

1  can  beeh.  Salt  and  peppen.  to  taste 

Cut  cheese  in  small  pieces  -  put  in  pan,  stir  as  it  melts 
and  when  it  begins  to  melt,  add  butter.   As  soon  as  it 
looks  smooth,  add  eggs,  beaten  separately.   Then  cream. 
Stir  constantly  until  very  smooth.   Add  bottle  (can)  of 
beer  and  serve  on  crackers.   (If  thin  put  in  a  little 
flour. 

Mrs .  John  Bragaw 
Submitted  by  Lalla  Bragaw 
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POULTRY 


ROAST  TURKEY 

VAepoAe  one  72  to   14  pound  In.0z2.v1  pAe-ba6ted  tuAkey.     Thaw 
cu>  label  diAecti>.     Remove.  giblets  and  neck  and  cook  -6e.paAcuteI.ij, 
by  boating  in  halted  wateA  until,  tenden..     Re&eAve  giblets   fa  a 
gAavy  and  bAotk  fa  A  making  dAe&bing.     Rin6e  biAd  and  chain 
well.     Salt  and  peppeA  alt  oveA  and  place.  biAd  In  AoaAteA 
pan.     Roai>t  at  325°   fa  A  4   1/2  to  4  3/4  kouAi>.     VaAlng  lai>t 
two  houAb  coveA  loosely  with  a  "tent"  o{  fall.     I&  ubing 
a  meat  theAmometeA,  indent  Into  centeA  o&  tklgk  clo*>e  to 
body  but  not  touching  bone..     BiAd  ti>  done.  when  tkeAmometeA 
Ae.ach.eA  18  5°  -  leg  facts  "looi>e". 


CORN  BREAD  DRESSING 

1  pan  ol  co An  bAead[&ee  Aecipe)  Chicken  bAoth  to  moisten 

3  cup6  chopped  eeleny  ( 2  cup6 ) 

4  cupi>  chopped  onions  PoultAy  AeaAoning  1   oa  2 
Salt  &  peppeA  to  tazte  teahpoonh 

Crumble  corn  bread  into  large  bowl.   Saute'  celery  and  onion 
lightly  in  oleo;  add  chicken  broth  and  cook  until  celery  & 
onions  are  soft.  Dump  onto  corn  bread  and  let  soak  a  few 
minutes.   Whencooled  a  little  add  seasonings.   Work  it  all 
together  with  hands.   Check  for  seasoning.   Put  in  3  quart 
oblong  casserole  and  bake  at  400°  for  30  or  40  minutes  - 
until  it  starts  to  brown  on  top. 

Thelma  Allen 
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EAST  CAROLINA  OYSTER  STUFFING 
(For  Turkey,  chicken,  duckling) 

1  quant  oybtehA  1  tablespoon  Notices  tens  koie 
1/2  cup  chopped  celeny  leaves  1/4  btlda  butten 

2  1/2  cup*  gnated  bnead  QJiumbb  2   1/2  tables  poo  via  cooked 
2  teaspoons  i>alX  cnumbled  bacon 

Fresh  shucked  oysters  are  preferred.   Leave  bread  exposed 
4  hours  before  grating.   If  oysters  have  been  washed  or 
are  in  a  can,  do  not  use  juice  -  use  2  1/2  tablespoons 
cooked  bacon  and  1/2  stick  butter. 

Cut  oysters  in  pieces  (if  large) .   Melt  butter  and  cool 
before  mixing  all  of  above  ingredients  by  lightly  tossing 
with  fork  and  packing  loosely  into  cavity  of  fowl.   If  too 
much  for  cavity,  place  overage  in  open  pan  and  cook  in 
oven  until  lightly  browned  on  top.   Sprinkle  with  a  touch 
of  paprika  and  serve  with  meal  as  a  side  dish. 

William  Blount  Stewart 


PRESSED  CHICKEN 

2  chickens    [bJioUtesiA,   2  lbi>.   each)        1  teaspoon  lemon  juu.ee 

3  cups  waten  with  1  teaspoon  salt        Red  peppen 
1   envelope  +   1  teaspoon  gelatin 

Cook  chicken  in  3  cups  water  with  1  teaspoon  salt.   Cool. 
Remove  skin  and  take  meat  from  bones  in  large  pieces.  Soak 
1  envelope  +  1  teaspoon  of  gelatin  in  1/4  cup  water  until 
softened. 

Cook  chicken  broth  down  to  3  cups.   Skim  grease.   Season 
with  1  teaspoon  lemon  juice  and  red  pepper.   (This  should 
be  a  strongly  seasoned  broth)   Add  gelatine  to  hot  broth 
and  stir  until  dissolved. 

Line  loaf  cake  pan  with  Reynold's  Wrap  (about  9x5  pan). 
Put  chicken  in  pan  and  cover  with  broth.   P.efrigerate. 
This  makes  8  large  slices.   I  cut  it  with  a  very  sharp 
knife  while  in  pan,  then  turn  out  on  serving  dish. 

Arrange  lettuce,  tomato  wedges,  avacado  slices  around 
chicken  loaf  and  serve  with  home  made  mayonnaise. 

Mrs.  Harry  McMullan,  Sr. 
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CHICKEN  SPAGHETTI 

5  hens    [medsLum  sized)   on  4  tango.  size  boiled,  nemove  meat 
and  cat  Into  pieces.     Vnyens  may  be  used) 

4  packages  long  spaghetti 

2  cans  cneam  o^  mushnoom  soup     3  pools  gantlc,   chopped 

1  s talk  celeny  1  tall  can  ntpe  pitted  olives 

1  bottle  "kot"  ketchup  2  j'ans  spantsh  olives  (Med.  ] 

3  smalt  cans  tomato  sauce  6  boiled  egg* 

4  medium  onions  diced  2  lbs.   Kna^t  Kmentcan  Cheese 
Salt,  peppen,   Lee  £  Venntn,to  taste 

In  chicken  broth  (approximately  2  quarts)  put  onions,  gar- 
lic, celery,  tomato  sauce,  ketchup,  salt  and  pepper,  Lee 

6  Perin  and  cook  until  tender.   Stir  in  mushrooms  and  soup. 

Add  spaghetti  with  any  remaining  chicken  broth  or  enough 
water  to  cook  spaghetti.   When  cooked,  add  chicken,  olives 
cut  up  hard  boiled  eggs  and  half  the  cheese.   Stir  to  mix 
well  over  low  heat  or  use  electric  roaster.   Grate  remain- 
ing cheese  to  cover  top  of  spaghetti.   Serve  hot.  (Avoid 
cooking  too  long  after  spaghetti  is  done  or  spaghetti 
becomes  overcooked.   Serves  50. 

[Senved  at  a  Senton  Suppen  tn  Texas  with  gneen  salad  and 
Vnench  [ganllc)    bnead) 

Marilyn  Franz 


CHICKEN   CACCIATORA 

1  lange  ^nylng  chicken,   cat  up  1   -  S  oz.   can  tomato  paste 
1/4  cap  olive  on  salad  otl  2  cups  hot  waten. 

1  onion,   chopped  1/4  cup  dn.y  ned  wine 

1  clove  ganllc,  mtneed  1   bay  lea^,   cnxmbled 

1/2  cup  mushnooms,    finesh  on         1/4  teaspoon  allspice 
canned  1/2  teaspoon  salt 

Sprinkle  cut-up  chicken  with  salt  and  pepper.   Brown  in 
olive  oil  or  salad  oil  in  heavy  skillet  or  electric  frying 
pan.   Push  chicken  to  side  and  add  onions,  garlic  and  mush- 
rooms.  Cook  and  stir  a  few  minutes.   Mix  tomato  paste  with 
remaining  ingredients  and  pour  over  chicken;  stir  well. 
Cover  and  simmer  very  gently  for  30  minutes.   Uncover  and 
simmer  until  sauce  is  as  thick  as  you  like  it.   Serves  4. 

Thelma  Allen 
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CHICKEN  ENCHILADA  CASSEROLE 

12  tonXilla*    [fiJLouA  oh.  meal)   May  not  u*e  all  ofi  them 

1  cooked  chicken[boned  and  3  cup*  chicken  *tock 

cat  up)  1   can  cneam  o^  mu*hn.oom 
1/2  cap  Ki.pi  olive*    [ drained)  *oup 

1/2  cap   [4  oz)   gn.een  chili,  1   can  oAeam  o{,  chicken 
chopped  *oup 

4  gn.een  onion*  chopped  Salt  £  peppen.  to  ta*te 
1     1/2  cap  ghated  cheddan.  chee*e 

In  one  cup  of  chicken  stock  soak  then  cut  tortillas  in 
quarters.   In  greased  casserole  arrange  layer  of  tortillas, 
layer  of  chicker,  olives,  chiles,  onions  and  cheese.   Repeat 
layer. 

Mix  2  cups  chicken  stock,  mushroom  and  chicken  soup.   Pour 
over  casserole.   Top  with  more  grated  cheese.   Sake  at  350° 
for  45  minutes.   Serves  8  to  10  generous  servings. 

Marilyn  Franz 


SOUTH  CAROLINA  CHICKEN"BOG"  OR  CHICKENMPERLOM 

1  -  5  pound  hen  2  cup*  celeiy 

4  cup*  nice  1  tablespoon  bacon  d/Upping* 

2  medium  onion* 

Cook  hen  in  large  pot  with  water  to  cover.   Add  salt  & 
pepper  and  a  little  cut  up  celery,  or  a  few  celery  leaves. 
When  tender,  cool  and  debone  hen,  reserving  stock,  and 
cut  hen  into  bite-size  pieces. 

In  heavy  pot  or  Dutch  oven,  saute'  onions  and  celery  until 
tender.   Add  8  cups  of  reserved  stock  and  bring  to  a  boil. 
Add  4  cups  rice  and  simmer  for  15  minutes-  Add  the  chicken, 
salt  and  pepper  generously.   Stir  once  or  twice,  but  keep 
the  lid  on  as  much  as  possible, for  rice  to  steam  on  very 
low  heat  for  about  an  hour.   Serve  with  a  tossed  salad. 
Serves  12  to  14. 

Thelma  Allen 
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CORNISH  HENS  AND  WILD  RICE 

3  co  finish  kens,  spliX.  In  haZfa       2  tablespoons   butten. 

1  package,  long  g/iain   £  iviZd  1   can  ch.com  o^  muslaAoom 

nA.cc  mix  lAUXh  seasoning  packet  soup 

7  package  cOiy  onion  soup  mix         1    1/2  cups   chicken  bnotk 

Melt  butter  and  grease  a  9  x  14  casserole  with  it. 
Sprinkle  with  the  onion  soup  mix.   Spread  on  uncooked  rice 
mix  over  the  onion  soup  mix  and  sprinkle  with  the  contents 
of  the  seasoning  pack.   Place  hen  halves  on  top.   Mix  the 
mushroom  soup  and  broth  (I  make  mine  with  Instant  Chicken 
Consomme:  1  teaspoon  per  cup)  and  pour  this  mixture  over 
all.   Cover  tightly  with  foil  and  bake  at  350°  for  ]  ]/2 
hours.   Serves  6. 

Mrs.  Vernon  Allen  (Thelma) 


PARTY  BAKED  CHICKEN 

B/ieasts   £  legs  o^  2  -  3-3  7/2  pound  fisiyenA  -   7  stick  buttei 

7   cup  ckopped  onion  7   can  mushroom  soup 

7  cup  ckopped  celery  Veppenldge  fanm  dxesslng  -  2  cups 

Salt  and  pepper  chicken.   Place  skin  side  up  in  casserole  - 
do  not  crowd.   Cover  chicken  with  onion  and  celery.   Dot 
with  butter.   Add  water  to  depth  of  1/2  inch  in  pan.  Cover 
tightly  with  foil.   Cook  350°  for  1  1/2  hours.   Remove  foil. 
Spoon  soup  into  chicken  stock  -  sprinkle  chicken  with 
dressing.   Bake  uncovered  until  soup  is  blended,  and  dress- 
ing is  browned. 

To  serve:  Place  chicken  on  platter  filled  with  rice.  Garnish 
with  parsley  and  serve  with  broiled  peach  halves. 

Rena  Terrell 
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CHICKEN  ROMANA 

/  -  2  7/2  pound  chicken  1  tablespoon  KosemaKy 

2  tablespoons  butten.  7  7/2  teaspoons  salt 

7/2  minced.  ganLic  clove  7/2  cup  chicken  btiotk 

7/2  cup  olive  oil  7  tablespoon  wine  vinegan. 

Have  chicken  quartered.   Salt,  pepper  and  flour  chicken 
and  saute'  quarters  in  oil  and  butter  until  lightly  brown- 
ed; add  garlic  and  rosemary,  continue  saute' ing  until 
golden  brown.   Add  wine  vinegar  and  chicken  broth;  place 
in  a  casserole  and  bake  at  350°  until  ready  to  serve  - 
about  20  minutes.   Serves  4.   Serve  with  white  wine. 

Mildred  McM.  Rumley 


BAKED  CHICKEN 

6  chicken  bsieasts  on  choice     3  tablespoons  Vunkees  Sauce 

pieces  o£  2  fi/iyeAS  7  package  Veppentdge  Vcuim 

7  stick  butten.  Henb  dressing 

6  tablespoons  mayonnaise 

7  tablespoon  mncestenshoie 

sauce 

Wash  chicken  pieces  and  drain  on  paper  towels.   Melt  butter 
and  combine  in  a  bowl  with  mayonnaise,  Worcestershire  and 
Durkees.   Dip  chicken  pieces  in  this  sauce  and  roll  in 
Pepperidge  Farm  stuffing.   Place  in  oblong  casserole  and 
bake  at  325°  for  1  hour  15  minutes.   Serves  6. 

Martha  Templeton,  Litchfield 
Beach,  S.  C. (Thelma  Allen) 

FILIPINO  CHICKEN 

7   chicken  about  3  pounds  3  bay  leaves 

cut  up,  salt  &  peppen.  1/3  cup  60LJ  4aace 

3  tablespoons  shortening  7/2  cup  vinegaA 

5  cloves  gaAUc  /   cap  mjtxJl 

Brown  chicken  in  shortening  which  has  been  heating  in  a 
skillet.   Add  remaining  ingredients  in  order  given.   Cover 
and  bring  to  a  boil,  lower  heat  and  simmer  1  hour  or  until 
tender.   Remove  liquid  and  use  as  gravy  over  rice. 

Mrs.  Carl  Jackson  (Tillie) 
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MADRAS   CURRIED  CHICKEN  WITH  RICE 
(A  ^avontte  lunch,  in  South  India  ) 

Chicken  (7    7/2  to  2  pound*)  2  cups  chicken  btioth 

7  teaspoon  bait  2  teaspoon*  lime  juice 

2  medium  sized  onion*  7  cup  chopped  celen.y 

2  tablespoon*  butte/i  7  small  package  nice 

2  tablespoons  Uad/ias  cuAAy  Sweet  mango  chutney 
powder 

Cover  chicken  with  water,  add  salt  and  a  few  stems  of  celery, 
Boil  until  chicken  is  tender  and  easy  to  cut,  or  shred.   Re- 
move chicken  from  pot  (but  keep  the  broth) .   When  cool 
enough  to  handle,  slice  meat  from  bones.   Cut  into  bite  size 
cubes  or  shred.   Saute  chopped  onion  in  butter  in  saucepan. 
Add  curry  powder,  chicken  broth,  chopped  celery,  and  cup 
and  a  half  of  cut-up  chicken.   Stir  together  and  stew  until 
well  mixed.   Add  two  teaspoons  of  lime  juice. 

Serve  over  generous  portions  of  rice,  with  sweet  mango 
chutney,  and  papadrums,  if  available.   Other  relishes  can 
be  used,  such  as  chopped  tomato,  onion,  green  pepper,  etc. 
(Curry  powder  may  be  decreased  or  increased  according  to 
taste.   It  is  advisable  to  have  a  cool  beverage  close  by!) 
Shrimp,  lamb,  or  other  meat  may  be  substituted  for  chicken. 
Serves  6. 

Mrs.  J.H.B.  Andrew  (Charlotte 


JARL'S  GOLFING  BARBECUE  CHICKEN 

7     2-2   1/2  pound  {Kyeh.  [halved  on.  quanten.ed) 
%  ounce  Caroline  Txeat  BaAbecue  Sauce 
3  cups  waten, 

Saltf  ganJLic  salt,  lemon  peppen.  and  Motion's  Natu/ial 
Seasoning  to  taste. 

Heat  oven  to  250°.   Rub  chicken  with  salt,  garlic  salt, 
lemon  pepper  and  natural  seasoning.   Place  chicken,  skin 
side  down  in  small  broiler  pan.   Pour  water  and  sauce  into 
pan  over  and  around  chicken.   Go  out  and  play  9  holes  of 
golf  (2  hours) .   Turn  chicken  skin  side  up  and  cook  2  hours 
longer.   Baste  several  times  during  last  hour.   More  water 
may  be  added  if  necessary. 

Grey  Bowers 
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MOTHER'S    CHICKEN  SUPREME 

7   7/2  cups  cat- up  chicken        Pinch  salt 

3/4  cup  cAushed  pAjn.ca.pptc         1  cup  whipping  cneam,  whipped 

6  tablespoons  chopped  pecan*   1   cup  mayonnaise 

Mix  chicken,  drained  pineapple  and  nuts,  add  salt.   Blend 
cream  with  mayonnaise.   Fold  two  mixtures  together.   Put 
in  tray  and  freeze.   Serves  10.   Cut  in  squares  on  lettuce 
and  garnish  with  tomato  slice. 

Mrs.  Hobart  Brown(Flora  Belle) 


CHICKEN  BREAST  WITH  VERMOUTH  SAUCE 

4  Boned  bn.east  [halves)  Lemon  peppen,  salt,  peppen. 

1/4  cup  butter  1/4  to   1/2  cup  Venmouth 

Flour,  salt  and  pepper  chicken  breasts  to  taste.   Sprinkle 
with  lemon  pepper.   Saute'  slowly  250°  in  butter  until 
softly  brown  and  done.   Remove  to  warm  platter.   Add  Vermouth 
to  pan  drippings,  stir  and  boil  until  thickened.   Pour  over 
chicken.   Slow  cooking  prevents  chicken  drying  out. 

Grey  Bowers 


BARBECUED  CHICKEN 

SmaXJL  chicken,   halved  on.  quantened     1   cup  vlnegax 
1  smalt  Med  peppen.[on.  1/1  teaspoon    Finch  salt 

peppen,  {lakes)  2  tablespoon*  sugan. 

Salt  and  Lightly  {loun.  chicken,  put  on  {oil  lined  pand 
and  bn.oiZ  untUL  bn.owned.     Make  sauce  o{  vlnegan.,  salt, 
peppen  and  sugan,  by  bringing  to  boll  In  a  saucepan.     Poun 
sauce  oven,  chicken,  coven,  pan  with  {oil  and  baste  sevenal 
times  while  cooking.     Bake  at  350°  {on.  an  houn  rx  mon.e  on, 
until  venjy  tenden.. 

UildAed  McM.   Rumley 
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CHICKEN  WITH    TARRAGON 

1  -  3  pound  chicken  Salt  &  peppeA  to  taAte 

2  tablespoon*   {Ioua  1  Bay  lea{ 

3/4  cup  melted  butteA  Vtnch  ofa  ThymeifcACAk  i*  possible. 

2  oh  3  skallots  2  spAlgs  pojisley 

1/2  cup  d/iy  wkite  wine  1  small  bunch  {Aesk  Toaa  .gon 
1/2  cup  chicken  bxotk 

Cut  chicken  into  serving  pieces.   Combine  flour,  salt  and 
pepper  and  coat  chicken (reserve  any  left  over  flour).  Brown 
lightly  on  all  sides  in  butter  4  or  5  minutes.   Cut  shallots 
very  fine  and  spread  over  chicken.   Simmer  for  a  few  minutes. 
Add  wine,  broth  and  herbs,  using  only  the  stems  of  the 
tarragon  and  saving  the  leaves  for  the  sauce.   Cover  and 
simmer  25  minutes  or  until  chicken  is  tender.   When  tender, 
remove  and  keep  hot. 

Sauce:    1   cup  cAeam  and  taAAagon  leaver.     Add  any  {louA  le^t 
to  pan  dhJjpplngs.     Add  cAeam  and  simmeA  gently  until  sauce 
tkickens.     StAain  sauce  oveA  cklck.cn  and  goAnish  witk  taAAa- 
gon leave*  . 

Mrs.  Chester  K.  Hayes  (Judy) 


CHICKEN  ROSEMARY 

7   bAotleA  ckicken,   quoAteAed         1/2  teaspoon  salt 
1/2  cup  {Aozen  oAange  juice  1/2  cup  \xsateA 

concentrate  1  teaspoon  coAnstaAck 

Preheat  oven  to  350°.   Arrange  chicken  in  a  shallow  baking 
dish.   Combine  orange  juice  concentrate,  ]  teaspoon  fresh 
Rosemary,  salt,  water  and  cornstarch  in  small  saucepan, 
heat  and  stir  until  smooth  and  thick.   Spoon  over  chicken 
and  bake  one  hour.   Serves  4. 

Verna  T.  Attmore 
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CHICKEN  FRITTERS 

3  cups   falouA  1  teaspoons  baking  powdeA 

3  cups  chopped  chicken  1  teaspoon  s alt 

2  tablespoon*  chopped  onion     1/4  teaspoon  peppen. 

1  tablespoons  chopped  parley 

Enough  wcuteA  to  make,  a  thick  batten. 

In  nixing  bowl,  combine  3  cups  flour,  onions,  parsley, 
baking  powder,  salt  and  pepper.   Add  enough  water  to  make 
a  thick  batter.   Stir  in  thoroughly  3  cups  finely  chopped 
chicken.   Drop  the  batter  from  a  tablespoon  into  hot  deep 
fat  (375°)  and  fry  until  they  are  golden  brown  and  puffed, 

Mrs .  John  Hudson  (Peggy) 


CHICKEN  DIVAN 

6  chicken  bneusts ,   cooked  £  deboned  1/2  teaspoon  cuAJiy 

1  can  cneum  ofa  chicken  soup  powdeh.[on.  moK.e) 

2  package*   {^Kozen  broccoli,  s peons  1/4  lb.  gnated  shaxp 
1 1  2  cup  mayonnaise  cheese 

1  tablespoon  lemon  juice  3/4  cup  dny  bnead  c/iumbs 

Arrange  broccoli  in  casserole  and  place  chicken  breasts  on 
top.   Mix  soup,  mayonnaise,  lemon  juice  and  curry  powder 
and  spoon  over  all.   Top  with  crumbs  and  grated  cheese. 
Bake  at  350°  for  30  minutes,  or  until  "bubbly". 

Note:  "Be  sure  to  cook  chicken  breasts  in  water  to  cover, 
seasoned  with  salt,  pepper  and  a  little  chopped  celery. 
Save  this  stock  for  your  soups  or  to  cook  rice  in". 

Mrs.  Vernon  Allen  (Thelma) 
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CHICKEN  BREASTS  MADEIRA 


8  chicken  btuictiit  halve* 
7    7/2  cup*  gJiated  AhaAp  cheese 
7  cup  onion,    finely  chopped 
1  cup  celeny  finely  chopped 
7   can  c^ieam  ofi  chicken  *  oup 
7   can  c/ieam  ol  mubhAoom  -6  oup 
7/2  cap  Madeira 
7/4  cap  a^t/  ShehAy 


2  ;tab£c6poon4  toion  /a^ce 
7/2  .teaspoon  beaconed  *alt 

1/4  teaspoon  black  peppen. 
7/2  teaspoon  TabaAco 
7   4  oz.   can  *Liced  mu6h- 
noom*  and  juice. 
7  teaspoon  WonceAteAAhOie 


Mix  last  12  ingredients.   Arrange  chicken  breasts  in  a 
casserole  and  pour  mixture  over  them.   Let  stand  overnight 
in  refrigerator,  turning  once  at  least.   Sprinkle  grated 
cheese  over  top,  cover  with  foil  and  bake  at  275°  for 
2  1/2  to  3  hours.   Serves  8. 

Mrs.  Vernon  Allen  (Thelma) 


EASY  PAELLA 


7  lajige  can   [16  oz) 

axtichoke  heaJvU> 
1/4  teaspoon  Aa^/ion 
1    1/2  cup*  Liquid  A.e*eAved 
faom  vegetable*  on.  chicken 
GoaLLc  *alt  &  peppen. 


1  guying  chicken,   boiled 
1/2  lb.   *hnJjnp,    cooked  £ 

shelled 
7  cap  in*tant  nice 
1  can  on  8  oz.   canjiot* 
1  can  ok.  8  oz.   boiled  onion* 
7  [4  oz.)   can  pimento e* 
Put  1  1/2  cups  of  liquid  into  a  large  skillet.   Bring  to 
a  boil  and  add  rice.   Cover  and  let  stand  10  minutes.   Add 
all  remaining  ingredients.   Cook  covered  over  low  heat  un- 
til hot  through,  stirring  occasionally.   Serves  6. 

Mrs.  Garland  Homes  ("Boo") 
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CHICKEN  SPAGHETTI 

7  -  5  lb.   hen  -  cooked   £  7  Tablespoon  cooking  oil 

deboned  2  #2  cans  tomatoes 

2  medium  bell  peppens ,  chopped  Salt:  &  peppen. 

3  onions  7  teaspoon  wo n.ces tens hoie 
3  i>tem&  celeny  1/2  lb.  gtiated  cheddan. 

1  can  mushn.oom-6  cheese 

7  medium  hlze  box  spaghetti 

Saute'  peppers,  onion  and  celery  in  cooking  oil.  Add  to- 
matoes, seasonings,  mushrooms  and  cheese.  Cook  spaghetti 
in  salted  water  and  add  to  chicken  mixture.  Simmer  until 
hot.   Serves  10. 

Mrs.  W.  A.  Stringer  (Barbara) 


CORDON  BLEU  CHICKEN 

3  whole  chicken  breasts  2  tablespoons  batten. 

ApLut,  skinned  S  boned  7   can  ojieam  o^  chicken  i>ou.p 

3  Alices  Swlsi,  cheese[4  oz)  1/4  cup  milk 

cut  In  halfi  Chopped  pansley 
3  Alices  boiled  ham   [In  hat{) 

Flatten  breast  halves  thin  and  top  with  half-slices  of  ham 
and  cheese.   Fold  over  and  secure  with  tooth  picks.   In 
skillet  brown  chicken  in  butter,  stir  in  soup  and  cover. 
Cook  over  low  heat  about  30  minutes  until  tender.  Sprinkle 
with  chopped  parsley.   Serves  6. 

Mrs.  Vernon  Allen  (Thelma) 


COMPANY  -  CHICKEN  CASSEROLE 

6  cooked  chicken  breasts  7  4 tick  melted  masigesilne 

7  canton   [cap  6oua  cn.eam)         33  Ritz   [on.  hlmilaxly  nlch) 
7  can  ojieam  chicken  &oup  cn.ackens 

Place  cut   up  (bite  size)  chicken  in  bottom  of  casserole. 
Mix  sour  cream  and  chicken  soup  and  spread  over (or  stir  up). 

Crumble  crackers  over  top.   Pour  melted  butter  over  all. 
Bake  350°  for  20  minutes.   Serves  8  or  10. 

Mrs.  Irwin  Hulbert , Jr. (Frances) 
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BRUNSWICK  STEW 

Veal,   bee&  and.  ponk,  ground  2   1/2  lbs  onions 

together  to  make,  2  pound*  1  bottle.  \fioKcestvx&Kuvi 

2  fi/iytng  size  chickens  on  1/4  teaspoon  tied  peppeK. 
one  laxge  ken  1/4  teaspoon  black.  peppen. 

3  laxge  can*  tomatoes  1  tablespoon  hugax. 
2  small  cans  butteA  beans         Salt  to  taste 

2  small  can  cofin 
18  medium  size  potatoes, , 
cooked,  masked  and  cAeamed 

Steam  chicken  in  small  amount  of  salted  water  until  tender. 
(Save  broth)  Remove  from  bones  and  shred.   In  large  pot, 
put  chicken,  veal,  beef  and  pork,  tomatoes,  onions,  Wor- 
cestershire, red  and  black  pepper,  salt  and  sugar.   Simmer 
together  for  1  1/2  hours,  then  add  butter  beans,  corn.  Cook 
another  1/2  hour,  then  add  creamed  potatoes  last.  If  this 
stew  is  too  thick,  thin  with  chicken  broth.   Feeds  the 
multitude. 

Mrs.  Henry  Rumley  (Mildred) 


DELICIOUS  CHICKEN  CASSEROLE 

1  -  2  to  2   1/2  lb  {nyex,   cooked,   debone.d  and  cubed 
6  oz.   cooked  negulax   £  wtld  2  cup*    Mayonnaise 

KA.ce  1  -  8  oz.   can  waten.  ckes- 

1  can  cJteam  ofi  celejiy  i>oup  nuts  {tklnly  sliced) 

1  minced  onion  2   -  16  oz.   cans  Vnenck 

1  -  2  oz.  jan.  plmentoes  gK.een  beans    [d/ialned] 

Mash  pimentoes  or  use  sliced  ones.   Mix  all  ingredients. 
Put  in  greased  3  quart  casserole.   Sprinkle  with  paprika 
and  parmesan  cheese.   Bake  in  preheated  oven  at  350°  for 
35-40  minutes.   Serves  12.   Freezes  beautifully.   1  can 
sliced  mushrooms  optional. 

Pat  Tankard  Brown 


117 


CHICKEN   CASSEROLE 

2  cups  diced  ckicken  3/4  cup  mayonnaise. 

1  cup  celeny   [cook  am  uiatcA  2  tablespoons  chopped  onion 

5  minutes  -  dtain)  1   can  wcutoA  ckesnuti  -sliced 

1  cup  cooked  Ki.ce  1/2  cup  slivesied  almonds 

1  can  Csieam  o{  Ckicken  soup  Vtmento  as  desixed 

Mix  together  and  place  in  casserole  -  top  with  1  cup  crushed 
cornflakes  mixed  with  1/4  stick  melted  butter.   Bake  at 
350°  for  30  minutes.  "May  be  prepared  ahead  of  time  or 
frozen.   Serves  6  to  8. 

Toddy  MacKenzie 


EASY  CHICKEN  CASSEROLE 

1  -  2   1/2  lb  ckicken  cut  up 

1   can  onion  soup 

1   can  muskxoom  soup 

llinute  Rice  [use  amount  stated  on  box  {on.  numbeh.  o{  sesivtngs 

Place  rice  in  bottom  of  casserole  dish.  Place  chicken  on 
top  of  rice.  Mix  together  onion  and  mushroom  soup.  Pour 
over  chicken  and  rice.   Bake  1  hour  at  350°.   Serves  4-6. 

Kay  Sharpe 


CHICKEN-MUSHROOM  CASSEROLE 

4  ckicken  b/ieasts  Th.es k  on.  canned  mushiooms 

1/2  ptnt  Soun.  cAeam  [optional] 

1  can  cn.eam  o{  musfaioom  soup        VeppeKidqe  Vanm  d/tesstng 

Boil  chicken,  saving  broth.   Butter  baking  dish.   Layer 
cut  up  chicken  pieces  in  dish.   Combine  soup,  mushrooms, 
Sour  cream,  and  a  little  broth  for  easy  spreading  and  cover 
chicken  with  misture. 

Make  up  the  Pepperidge  dressing  as  directed,  using  broth 
instead  of  water  and  butter.   Place  dressing  on  top  of 
chicken  and  soup  mixture.   Bake  30  minutes  at  350°. 
Serves  6. 

Linda  Seale 
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CHICKEN  NAPOLI 

4  Chicken  bhza&t  [Halves)         1/3  cup  time  juice 

1  cup  batten 

2  envelope*    [5/8  oz.)   Italian  Salad  dh.e**ing  mix 

Melt  butter;  add  dressing  mix  and  lime  juice.   Place  chicken 
in  baking  pan  skin  side  up.   Coat  with  butter  mixture.  Turn 
skin  side  down.   Coat  with  butter  mixture.   Bake  350°  for 
1  hour.   Good  hot  or  cold. 

Grey  Bowers  (from  N.C.  Dept. 
Agriculture 


CHICKEN  &  SAUSAGE  CASSEROLE 

1  lange  ok  2  *mall  chicken*    [boiled  &  deboned) 

2  pound*  bulk  *au*age   [hot]   cooked  S  dh.cU.ned 

1  medium  onion*  chopped  [1  1/2  cup*) 

2  cup*  chopped  celesiy  2  cam  cKeam  ofi  mu*hjtoom  *oup 
1   cup  chopped  bell  peppet  1  laxge  can  mu*hJioom*-*tem*   £ 

3  package*  Onion  Soup  mix  piece* 

2   1/2  cup*  long-gnain  nice 

Saute'  onions,  celery  and  peppers  in  ]  tablespoons  sausage 
drippings.   Add  chicken,  sausage  and  mushrooms  to  this.   In 
heavy  pot  boil  9  cups  x^ater  with  3  packages  onion  soup  mix 
added  to  it  and  the  muchroom  liquid.   Boil  9  minutes.   Add 
rice  and  cook  nine  minutes.   Stir  in  mushroom  soup.   Place 
meat  mixture  in  large  casserole  with  rice  mixture  on  top. 
Bake  at  350°  covered  for  one  hour.   Serves  12  to  14. 
(May  be  made  ahead  and  frozen) . 

Vera  Preston,  Florence,  S.C. 
by:  Mrs.  Vernon  Allen  (Thelma) 
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CHINESE  CHICKEN 

1   fctiyvi  cut  tn  pte,cej>  1  package,  LLpton  dntcd  onion 

1  -   12  oz.  jan  apntcot  Aoup 

pneAeJweA  1  -  8  oz.   bottle.  RuAAtan .dneAA- 

Mix  preserves ,  onion  soup  and  Russian  dressing.   Pour  mixture 
over  chicken  in  shallow  baking  pan.   Cover  with  aluminum 
foil.   Bake  1  l/2hours  at  350°. 

Marie  Wins low 


CHICKEN  BREASTS  ITALIENNE 

8  chicken  bne,a6t  hatveA  6  tomatoes,  peeked  & 

1  table&poonh  oaJL  chopped  tn  piece* 

3  ox  4  zucchini  Aquabh,  i>Liced.  1  cup  dny  ned  ok  white,  wtne 

1  gneen  peppenA,  needed  S  on  1  cup  tomato  juice, 
&Liced  tnto  &txip£>  1  teaspoon  &aZt 

3  medium  ontonA,  peeled   £  Aticed  1/2  teaspoon  peppen 

2  cloven  ganHc,  minced  on  cnuAhed.  1  teaspoon  onegano 
1  -  8  ounce,  package,  hp-inach  noodleA,   cooked  in  Aalted 

waten  and  dnained. 

In  an  electric  fry  pan  -  or  large  skillet,  brown  chicken 
breasts  in  vegetable  oil.   Add  zucchini,  green  pepper, 
onion  and  garlic.   Add  tomatoes,  wine,  salt,  pepper  and 
oregano.   Cover  skillet  and  cook  over  low  heat  for  45  minutes 
or  until  breasts  are  fork-tender.   Serve  over  cooked  spinach 
noodles.   8  servings. 

Mrs.  Vernon  Allen  (Thelma) 
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CHICKEN  CHESTNUT  SOUFFLE 

9  slices  white  buead,   cnxxsts  siemovedihave  {on,  bn.ead  cKumbh) 
4  cuph  cooked  cubed  chicken  4  egg*,  well  beaten 

1  -  8  oz.   can  muhhAoomh    [bite   &  2  cuph  milk 

piece*)   drained  7  teaspoon  h ait 

1/4  cup  oteo,  melted  7  can  cKeam  o{  muhhKoom  houp 

7  -  8  oz.   can  waten.  chestnuts,     7  can  cxeam  o{  celenij  houp 

d/iained  6  sliced  2  oz  jaA  chopped  pimento  eh, 

9  hliceh  hhaxp  cheddan.  cheese  dxained 

7/2  cup  mayonnaise  2  cuph  buttered  coons e  bnead 

cn,umbh[use  c/iuhts   {nom 
btiead 

Line  a  13  x  9  baking  dish  with  bread  slices.   Add  cubed 
chicken.   Saute'  mushrooms  in  oleo  and  spoon  over  chicken. 
Top  with  water  chestnuts  and  cheese  slices.   Combine  beaten 
eggs  with  mayonnaise,  milk  &  salt  and  pour  over  all.   Com- 
bine soup  and  pimentoes  and  pour  over  top.   Cover  with 
aluminum  foil  and  refrigerate  at  least  4  hours  or  overnight. 
Bake  uncovered  in  350°  oven  for  30  minutes.   Remove  cover 
and  add  buttered  breadcrumbs  and  bake  at  350°  for  20  minutes, 
Serves  8. 

Mrs.  Hilda  Garretson,  Bethel 
By:  Thelma  Allen 


CHICKEN  TERRIYAKI 

2  chickens    ('7  3/4  lb  each)  4  cup*  Bu/igandy  wine 

2  teaspoons  hoy  hauce  2  teaspoons  Beau  Monde  Spice 

4  teaspoons  hugan.  Ihland  halt 

4  teaspoons  gingen.  2  teaspoons  accent 

4  teaspoons  Kitchen  Bouquet  7  -   1/2  #2  can  pineapple  chunks 

Fry  chicken  lightly  in  hot  fat  to  seal  in  juice,  using 
only  salt  and  pepper.   No_  flour.   Take  chicken  from  hot  fat 
and  dip  into  the  sauce.   Arrange  in  skillet  and  add  any  re- 
maining sauce.   Cover  and  cook  slowly  1  1/2  hours  at  275°. 
Look  at  chicken  every  20  minutes  and  if  it  seems  to  be  dry- 
ing out,  add  a  little  wine  or  water.   Half  hour  before 
serving,  remove  cover,  add  11/2  #2  cans  pineapple  chunks 
and  juice.   Run  under  broiler  for  a  minute  or  two  for  a 
crisp,  brown  finish. 

From:  Carolina  Inn,  Chapel  Hill 
By:  Mildred  McM.  Rumley 
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CHICKEN  &  GREEN  NOODLE  CASSEROLE  FOR  12 


4  pound  hen  cooked  £  d.eboned 
celery  to  pot  white  coolilng] 
1   cap  chopped  bell  peppeAh 
1  cup  chopped  onion 
1  cup  chopped  celeAy 
1  6tlck  oleo 
1/2  lb  £>hah.p  cheese,  gAated 


Add  i>alA,  peppeA,  and  Little 

[Re4en.ve  htock) 

1  can  cAeam  mu&hioom  6oup 
1  mall  ja/i  btu^ed  olive* 
1  laAge  can  muAh/ioom  [Atem6 

and  pieces) 
Black  peppeA  to  ta6te 
1  package  i>ptnach  noodle* 


Cut  cooked  chicken  into  small  pieces.  Saute'  onion,  bell 
pepper  and  celery  in  the  oleo.  Mix  with  cheese,  mushroom 
soup,  mushrooms,  olives  and  chicken.  Cook  noodles  in  re- 
served chicken  stock.  Drain  noodles  and  layer  in  large 
casserole  with  chicken  mixture  on  top.  Bake  at  350°,  un- 
covered, until  "bubbly"  -  about  40  minutes.  Sprinkle 
slivered  almonds  on  top,  if  you  wish.   Serves  12. 

Mrs .  Vernon  Allen  (Thelma) 


MEE  MAW'S  CHICKEN  TETRAZINI 
boAAowed  ^Aom  h\aAy  Lib  PaAtAick) 


S  ounce*  spaghetti. 
2  cup*  chicken 


1  whole  onion 

1  £>ma&L  gAeen  peppeA 


1   can  cAeam  o£  muhhAoom  £>oup  1  £>mall  Jan.  o^  plmentoei> 
1   can  CAeam  o\  celeAy  &oup       1/2  handful  ftAeth  muAhAoomA 
1   can  cAeam  ofa  chicken  &oup 

Saute'  onion,  pepper,  mushrooms  and  pimentoes  for  10  minutes 
Cook  spaghetti  in  chicken  stock,  then  mix  all  ingredients; 
put  in  casserole  and  top  with  sharp  cheddar  cheese.   Bake 
at  400°  for  about  30  minutes.   Serves  6. 

Boo  Homes 


122 


CHICKEN   CASSEROLE 


1  can  cn,eam  ofa  celen.y  *oup 

1  cup  waten. 

1  teaspoon  *alt 

1/4  teaspoon  W 'o sicca ten^hvte 

Va*k  peppen. 

2/3  cup  Minute  nA.cc 

1   1/2  cup  diced,   cooked  ckick.cn 


1  can   [303}   cooked  peak 
4  oz.  pimento,  diced 

2  table*poon*  chopped  pax*ley 
1   can  Vn.ench  {ni.ed  onions 


Combine  soups,  water,  salt,  Worcestershire  sauce  and  pepper 
in  saucepan;  bring  to  boil  over  medium  heat.   Remove  from 
heat  and  add  all  remaining  ingredients  except  onions.   Pour 
into  buttered  baking  dish.   Heat  at  450°  for  15  minutes. 
Add  onions  on  top  and  bake  3  more  minutes.   6  servings. 

Mrs.  N.  Henry  Moore,  Jr. 


CHEESY    CHICKEN   CASSEROLE 


1  Za/ige  chicken,   cooked  &  cut  up 

2  -   10  oz.   package*   {n.ozen 
Bn.occoti  *peaK* ,   cooked  S  cut 
into  biXe  *ize  piece* 


2  -  S  oz.   cAeam  cheese 
2  cup*  milk 

1  teaspoon  gantic  *alt 
3/4  cup  Vanme*an  chee*e 


Melt  cream  cheese  in  double  boiler.   Add  milk  to  make  a 
sauce,  when  smooth  add  Garlic  salt  and  Parmesan  cheese. 
Layer  in  3  quart  oblong  dish.   Broccoli  first,  then 
chicken  and  sauce.   Bake  at  325°  for  25  minutes.  Serves  12 

Frances  Salle 


CHICKEN  CASHEW  CASSEROLE 


4  cup*  cooked  diced  chicken 

1  cup  ca* hew  nut*,   chopped 

2  can*  chine*  e  noodle* 
1/2  *tick  butX.cn. 

2  cup*  diced  celen.y 


Saute 


1/2  cup  onion,   Ninety  chopped 
2  can*  cn.eam  ofi  mu*hn.oom  *oup 
1  cup  chicken  bn.oth[not  {at) 
1  table*poon  Soy  *auce 
1/2  tea*poon  *alt  £  black  peppen. 


celery  and  onions  in  butter.   Add  all  the  other  in- 
gredients except  the  nuts  and  noodles;  simmer  for  5  minutes. 
Place  in  buttered  3  quart  casserole,  top  with  the  cashew 
nuts  and  Chinese  noodles  and  heat  in  350°  oven  for  20-25 
minutes.   Serves  10. 

Thelma  Allen 
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CHICKEN  &  DRESSING  CASSEROLE 

1   -  5  pound  hen 

1/2  pound  oleo  on.  1  cup  chicken  {at 

S  tablespoon*  {loun.  3  egg* 

Salt  8  peppen.  to  taste,  1/2  teaspoon  Accent 

Cook  hen  until  tender  in  water  with  salt,  pepper  and  a 
little  celery.   Cool,  debone  and  cut  in  little  pieces.   Re- 
serve broth.   Melt  1/2  pound  oleo  (or  1  cup  chicken  fat) 
Blend  in  8  tablespoons  flour  and  add  4  1/2  cups  broth. 
Cook  until  thick  and  remove  from  heat .  Beat  3  eggs  and  add 
a  little  bit  of  hot  cream  sauce  to  them,  then  blend  with 
rest  of  sauce.   Season  to  taste  with  salt  and  pepper  and 
add  accent.   Let  stand  4  hours  or  overnight  (it  will  be 
thick) . 

1     1/2  loaves  stale  bnead  ad         ^     t  ■  un     r  +  c  uu   -hi 

1     ./  o     .  +■  ou       i>nt.         i       „j      Oleo  on.  chicken  {at  &  bnotk 
1  whole  6 talk  celcn.y,  chopped  .         ■    .  ° 

3  leutqe  onions  0  D.       „   .  c  ,      „  +r    +  t  +n 

3  Salt,   peppen.  £  sage  to  taste 

Cube  bread  -  Saute'  onions  and  celery  in  oleo  (or  fat)  until 
tender.   Add  to  bread  in  a  large  bowl.   Add  3  beaten  eggs 
and  broth  to  moisten,  but  keep  it  rather  dry  and  crumbly. 
Butter  a  large  casserole  and  layer  in  this  order:  dressing, 
custard  chicken,  then  more  custard.   Top  with  buttered  bread 
crumbs.   Bake  at  350°  for  about  one  hour.   Serves  15  to  18. 

Mrs.  Robert  Kidwell  (Judy) 


BAKED  ALMOND  CHICKEN 

1  cups  cooked  cut  up  chicken  1  cup  gn.ated  Stoics  cheese 
1  cup  celeAy  -  cut  up  1/3  cup  toasted  almonds 

1/4  cup  minced  onion 
1  cup  \Uxacle  Whip 

Mix  and  bake  at  350°  for  35  minutes.   Serves  6. 

Frances  Salle 
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DUMPLINGS  FOR  STEWED  CHICKEN 

1    1/2  caps   ^loah.  1    7/2  teaspoons  baiting  powdesi 

7/2  teaspoon  salt  2/3  cap  o£  milk. 

Pinch  ofa  cayenne,  [optional.) 

Sift  flour,  salt,  cayenne,  and  baking  powder  together  twice, 
Add  milk  to  this;  mixing  thoroughly  but  quickly.   Drop  by 
small  tablespoons  into  the  boiling  chicken  stew.   Cover 
and  boil  gently  for  about  35  minutes .   Do  not  remove  top 
during  cooking  time. 

William  Blount  Stewart 


HOT  CHICKEN  SALAD 

2  caps  cooked  chicken,   cat  ap 

2  cap*  chopped  celetiy 

1/2  cap  toasted  almond* 

2  tablespoon*  lemon  jaice 

1/2  teaspoon  accent 

Chopped  onion  1/2  cap  grated  cheese 

1  cap  mayonnaise  1   cap  Clashed  potato  clvips 

Combine  first  7  ingredients  and  place  in  casserole  dish, 
Top  with  cheese  and  chips.  Bake  at  350°  for  1/2  hour. 

Patti  Campbell 


CHICKEN  LOAF 

4  caps  diced  cooked  chicken     3  caps  Mich  chicken  stock 

1  cap  cooked  Mice  2  tablespoons  grated  onion 

2  caps  bMead  chambs  Salt  and  peppen  to  taste 

3  beaten  eggs 
1   cap  milk 

Mix  all  ingredients  together  and  pour  in  large  flat  pan. 
Bake  for  1  1/2  hours  in  a  350°  oven. 

Saace  •* 

1  can  chicken  soap 

1   can  mashAoomS 

Combine  without  adding  water  to  soup  and  heat.   Serves  10, 

Sue  Nicholson 
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ROAST  LONG  ISLAND  DUCKLING 

The  first  Peking  ducks  to  arrive  in  this  country  -  nine 
of  them  -  landed  in  Stonington,  Conn. ,  in  1873.   In  1890 
a  bay  fisherman  in  Eastport,  Long  Island  set  a  nest-full 
of  Peking  duck  eggs  under  a  brooding  hen.   The  hatch  was 
successful.   The  industry  has  snowballed  and  we  have  hun- 
dreds of  duck  farms  today. 

Recipe 

Weak  and  huh  d/iy  a  5  pound  duck.     Season  Inside  and  out 
with  hoJLt.     Till  cavities  with  apple  dAebhlng    [cubet>  o^ 
apple  and  K.au>lm ) .     Tm66   the  duck  and  noa&t  -in  an  un- 
covered    deep  pan  In  a  blow  oven,    300  F,   allowing  10  to 
30  minute*  pen.  pound.     Add  a  pinch  ofa  thyme  to  the  pan. 
Ba&te  eveAy  10  minuter  with  aAlpplngA,  adding  a  Ivttle 
wateA  Ifa  needed.     Cook  until  nicely  b/iowned  and  tender.   Re- 
move duck.     Place  cooking  pan  on  top  ofi  Atove  a^tQJi  remov- 
ing excei>&   fiat.     ScAape  brown  dripping*   {nee  {rom  pan  and 
thicken  them  with  ^lour,   adding  a  tittle  water;   alAo  thin- 
ly sliced  mushroom*  may  be  added  to  the  dripping*.     The 
gravy  made  with  thei>e  dripping*  16  excellent.     Serve* 
3  -  4. 

Serve  with  cuAAant  jelly  ok  a  txuvt  apple  *auce,   candled 
yam* ,    ^re*h  Bru**el*  *prout*  and  hot  buttered  bl*cuiX*. 

William  Blount  Stewart 
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CHICKEN  CROQUETTES 


1  hen,   boiled,  skinned  and 
meat  nun  through.  gnlndex 

Vny  mustand,  salt:   £  ca.ye.nne. 
to  taste 

1  laxge  tablespoon  butten. 

1/4  cup  SheAAy  wine 


1  laxge  tablespoon  butten. 
1  lange  tablespoon  ^loun. 
Small,  slice  onion, chopped 

1  cup  chicken  stock 

2  egg  yolks  S  whites 
CnjickeJi  cJiumbs 


Saute'  onion  in  butter,  add  flour;  stir  in  chicken  stock, 
chicken,  yolks  of  eggs.   Cook  until  thickened.   Add  sherry 
when  cold.   Roll  in  unbeaten  whites  (to  which  2  tables- 
poons water  has  been  added),  then  in  crumbs.   Fry  in  hot 
fat. 

Mrs.  Harry  McMullan,  Sr. 


BROILED  CHICKEN  BREAST 


12  chicken  breasts 

2  glasses  cunnent  jelly 

1  Ixuige  glass  waten. 

2  tablespoons  conns tanch 
2  teaspoon  allspice. 


2  tablespoons  loo  nces  tens  klne 
4  tablespoons  lemon  juice 
Salt  and  cayenne  to  taste 


Place  chicken  breasts  in  a  large  pan.  Mix  rest  of  ingredi- 
ents, bring  to  a  boil  and  pour  this  sauce  over  chicken.  Bake 
20  minutes  at  475°  then  bake  40  minutes  at  350°  in  uncovered 

May  need  thinning.   Serve  with  cooked 


pan.   Baste  often, 
rice.   Serves  12. 


Mrs.  Harry  McMullan,  Sr. 
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SEAFOOD 


DEVILLED  CRABS 


1  pound  cAabmnat 

3/4  cup  cKackoJi  cAumbh 

Juicn   Of)  two  tdmonh 

VaAk  o{)  WoticzAtzhAhAJio, 

1  6m&UL  can  nvaponatdd  milk 


7  A  tick  bivttoA,   mzttzd 

1   TablzApoon  pUdpaxid  muAtoAd 

1  TzaApoon  halt 

VaAk  ok  two  ofi  cay&nnz. 

1  hand  bolted  <lqqa  ,  gfiatud 


7/2  cup  btinad  cAumbh   fioti  topping 


Pick  over  crabmeat  and  flake.   Combine  with  all  the  rest 
of  the  ingredients  except  bread  crumbs  for  top.   Mix  well 
and  put  in  shells.   Sprinkle  with  crumbs  and  bake  at  375° 
for  20  minutes.   Serves  8  or  9.   ("Given  to  me  by  Mary 
Hazel  Lucas") . 

Mrs.  Clark  Rodman  (Mavis) 


How  to  Cook  Crabs 

Have  one  inch  of  water  in  the  pot  in  which  crabs  are 
to  be  cooked.   Add  2  or  3  tablespoons  of  vinegar  and  salt 
to  this.   Put  in  crabs  when  water  boils.   Steam  crabs  for 
25  to  30  minutes.   The  vinegar  and  steam  make  the  crabs 
easy  to  pick.    (From  "Charleston  Receipts") 
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CLAM  SAUCE  FOR  SPAGHETTI 

%  cup  0&   olive  oil  1  CUp  0&  WOten. 

1  small  onion  chopped  \  teaspoon  man.jon.am 

1  clove*  oi  ganLic  7%  teaspoons  sugan. 

7  can   [30  oz.)  tomatoes  7  teaspoon  halt  on.  accent 

1  cans    [S  oz.)  tomato  i>auce  ^  teaspoon  oh  peppen 

\  cap  ol  bhenxy  1  can   [7k  oz.)  mtneed  clam* 

7  cup  chopped  celeny  [optional.)     7  tablespoon  o{±  pansley 

Heat  oil  and  add  onion  and  garlic.   Cook  at  medium  heat 
10  minutes.   (May  add  celery.)   Add  tomatoes,  tomato 
sauce,  sherry,  water,  marjoram,  accent,  sugar,  salt, 
pepper,  and  liquid  from  clams.   Simmer  uncovered  over 
low  heat  for  lh   to  2  hours  or  until  thickened.   Add  clams 
and  parsley.   Heat  through.   Serve  over  spaghetti  or  shells 
on  a  warm  platter.  Serves  6. 

Mrs.  W.A.  Stringer  (Barbara) 


BAKED  FLOUNDER  FILETS 

1  lb*,   filounden.  ^tlets  %  teaspoon  salt 

7  cup  souk,  cxeam  k  teaspoon  peppen, 

7  teaspoon  oft  ceZeny  *alt  7  cup  Jvich  buttery  cn.ack.en. 

7  teaspoon  papntka  cn.umb* 

7  teaspoon  lemon  juice  \  cup  fitnely  chopped  walnuts 

I  teaspoon  o^  W 'o acqs  tens  htne         [optional) 

Skin   filets.      Combine   sour   cream,    celery   salt,    paprika, 
lemon  juice,   Worcestershire   sauce,    salt,    and  pepper. 
Chill   30  minutes    to  blend   flavors.      Combine   crumbs   and 
walnuts.      Dip   fish   in   sour   cream  mixture   and   roll    in 
crumb  mixture.      Place   fish   in   single   layer    in  a  well 
greased   15x10x1    inch  baking  pan.      Bake   at   375      for  18 
to   20  minutes   or  until   fish  flakes   easily  when   tested 
with  a  fork.  Serves    6. 

Mildred  M.    Rumley 
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CRAB   CAKES 

7  to   1%  lbs.   cAabmeat,    flaked  7  teaspoon  d/iy  mustard 
7   cup  so  fit  bnead  cAumbs  [optional) 

2  eggs,   beaten  k  teaspoon  ground  thyme 

2  tablespoon*  onions,    finely  1/8  teaspoon  salt 

chopped  3/4  to   7   cup  alZ-punpose 
2  tablespoons  gtieen  pepper,  ^louJi 

faineJLy  chopped  Hot  vegetable  oil 

7  teaspoon  WosicesteAshlAe  sauce  Hot  sauce  oa  cocktalZ  sauce 

Combine  first  9  ingredients,  stirring  well.   Form  into 
patties  and  chill  well.   Mixture  will  be  slightly  loose. 
Dredge  crab  cakes  in  flour.   Fry  in  hot  oil,  turning 
once.   Drain  on  paper  towels.   Serve  with  hot  sauce  or 
cocktail  sauce,  if  desired. 

Approximately  6  servings. 

Margaret  Brewbaker 

JARL'S  CRAB  CAKES 

7  lb.   QJtab  elm  meat  h  teaspoon  black  peppeA 

7  cup  mashed  potatoes  \  teaspoon  seafood  seasoning 

%  cup  disced  onions  2  teaspoons  lemon  juice 

7  teaspoon  salt  2  teaspoons  chopped  paAsley 

2  teaspoons  Wo  Aches  teAshJjie  7  egg 
sauce 

Mix  crab  meat,   potatoes,    and  onions.      Add   seasonings   and 
beaten  egg.      Form   into   cakes.      Fry  at    350     until  brown 
and   crisp. 

Grey  Bowers 
BASS   FINGERS 

Cut  Bass  -In  {tngeA  size  pieces 
MaAlnate  tn  Heinz  57  sauce  2  hovAS. 
VAedge  -In  packaged  pancake  mix. 

Fry   1^  to  2  minutes  each  side  in  cooking  oil. 

Mrs.  Marjorie  Holland 
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CRAB  FILLED  BUNS 

7  cup  gieen  olives,  pitted  7  tablespoon  lemon  juice 

and  sliced  Salt 

7  cap  c/iabmeat  ox  6  ounce.  Veppex 

can  6  kambuxgex  buns 

7%  cupA  diced  Swiss  cheese  7  teaspoon  gxated  onion 
1/3  cup  mayonnaise. 

Slice  olives  in  large  pieces.   Flake  crabmeat.   Combine 
olives,  crabmeat,  cheese  and  onion.   Blend  in  mayonnaise 
and  lemon  juice.   Stir  into  first  mixture.   Butter  the 
buns  and  spread  with  crabmeat  mixture.   Wrap  in  foil  and 
bake  for  25  minutes  at  350  .   Allow  to  stand  5  minutes 
before  servings. 

Mrs.  W.A.  Stringer  (Barbara) 


CRAB  AND  CHEESE 

7  lb.   cxabmeat  7  tablespoon  buttex 

6  oz.   Velvetta  Cheese  Seafood  reasoning  to  taste 

Combine  all  ingredients  in  a  double  boiler  and  heat  until 
cheese  and  butter  are  melted.  Serve  over  toasted  English 
muffins  with  sliced  tomatoes. 

Donna  Parry 
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CRABMEAT  CASSEROLE 


7  lb.   oft  cxabmeat  3/4  cup  mUk 

3  haxd  boiled  eggi>  7  teaspoon  Woxchestexshlxe 

3/4  cup  HeJtlman'A  mayonnaise  7  teaspoon  lemon  juice 

7  cup  Veppexidge  Faxm  hexb  3/4  teaspoon  halt 

dxesi>lng  Vask  o&  cayenne  peppex 

Soak  herb  dressing  in  the  milk  and  mix  with  the  other 

o 
ingredients.   Place  in  a  casserole  and  bake  at  350  for 

20  to  30  minutes.   May  be  topped  with  crumbs  and  dotted 

with  butter  or  sprinkled  with  grated  cheese. 

Serves  6  to  8. 

Athy  Cooper 

Mildred  M.  Rumley 
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CRAB  MEAT  LUNCHEON  DISH 

6  &&vip&  ofi  bacon  7  teaspoon  salt 

7  la/ige  white,  onion  {tnely  chopped         7  lemon 

7  pound  cticib  meat  1/8  teaspoon  cayenne 

4  la/ige  eggi>  2  teaspoons  WoticesteAshiAc 

sauce 

Broil  bacon  until  crisp,  remove  from  fat  and  drain  on  paper 
towel.   Saute  onion  in  bacon  fat  until  lightly  browned  and 
tender.   Flake  the  crab  meat  and  remove  hard  membrane. 
Add  onion  with  beaten  eggs,  salt  and  cayenne.   Scramble 
together  in  buttered  skillet  over  low  heat  until  eggs  set. 
Garnish  with  lemon  wedges  and  bacon  strips. 
Serves  4-6. 

Mrs.  Herbert  C.  Bonner 
(Eva  Hassell) 


CRAB  MEAT  LOUIS 

2  pounds  fatiesh  cJtab  meat 
7   head  o£  escaAole 
7  head  o£  lettuce 

Chop  greens   in   large   salad  bowl.      Place  crab  meat    in   center 
and   sprinkle  with  finely  diced   parsley,    chives   and   chervil. 

SAUCE 

k  cup  mayonnaise  k  cap  chiLL  sauce 

%  cap  Vnench  djiesstng  ^  cap  catsup 

Salt  and  pepper  to  taste.   Pour  over  crab  and  greens. 
Toss  and  serve. 
Serves  8. 

From  the  Waldorf  Astoria,  N.Y.C. 

Mildred  Rumley 
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BAKED    CRAB 

7  lb.   cuiabmeat   (back^ln  ok.  claw)  Lemon  juice  to  taste 

2  kcmd  bolted  eggA,   chopped  \  teaspoon  Aalt 

k  cup  mayonnaise  7%  teaspoon  hoKSen.adlsh 

\  cup  tout  csieam  Red  peppen.  to  taste 
7  teaspoon  pn.epan.ed  mustaxd 

Mix  all    ingredients   and  place    in   greased   casserole. 

Sprinkle  with  bread   crumbs,    dot  with  butter   and  bake 

o 
in   a   slow  oven   at   350      for   5    to   10  minutes   or  until  hot. 

Do  not   overcook.      If    individual  baking  dishes   are   used, 

cook  in   less   time.  Serves    6-7 

Mary  McLaurin 

CRAB   LUSCIOUS 

4  tablespoons  butten,  7  teaspoon  talt 

1  tablespoons  {loun.  7   cap  heavy  cn.eam 
7  tablespoon  pansley  [cat]  1  ax.pt>  cnabmeat 

2  teaspoons  lemon  jlu.cz.  I  &QQ&,   hand  bolted   [chopped] 
7  teaspoon  pn.epan.ed  mustand  \  cap  battened  bnead  cnumbt 

Melt  the  butter;  add  flour  and  stir  until  bubbly.   Slowly 
add  the  cream  and  stir  until  smooth.   Add  the  rest  of  the 
ingredients  and  place  in  a  casserole.   Bake  at  400  for 
10  minutes.  Serves  4  to  6 

Mrs.  Graham  Ramsey 

CRAB  IMPERIAL 

7  lb.  cJtabmeat  1  teaspoon  capens 

7  can  pimento,   cat  line,   and  \  cap  mayonnaise 

alt  the  juice  Salt  to  toste 

7  teaspoon  Nonces tens hlne  tauce  Red  peppen  to  taste 

3ul.ee  o&  k  lemon  %  cup  ofi  dJiy  bnead  cnumbt 

Mix  all  together  and  put  in  a  casserole.   Cover  the  top 
with  bread  crumbs  and  dot  with  butter.   Bake  in  300   oven 
for  25  minutes.   (1  pound  of  shrimp  and  1  tablespoon  of 
mayonnaise  added  to  this  makes  a  good  combination.) 

Serves  6 

Mary  Grist  Bowers 
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CRAB  STROGANOFF 

7  pound  o&  oJiabmeat  2  Tablespoon*  oi  all 

7  (3  oz.can)  rr,u*hAoom  cap*  punpo*e  iloux 

I  tablespoon*  butttA  1    [S  oz.)   canton  commejvical 

7  cap  oi  bAJfioty  chopped  oru.on  ^^  ^^ 

\  cup  oi  ilnely  chopped  celeAy  h  cup   ^  &kQJlAy   {opUonaZ] 

\  teaspoon  oi  *alt  dash    oi  peppen. 

7  [8oz.   package)  spaghetti  noodles  on  Alec. 

Drain  mushrooms, reserving  liquid, set   aside 

Melt  butter, add  oinons  and  celery, saute  over  low  heat 

4  minutes, add  mushrooma  and  flour, stir  until  flour  is  well 

blended.  Combine  sour  cream  and  reserved  mushroom  liquid 

stirring  well.  Add  sour  cream  mixture   to  vegetable 

mixture  stirring  well, add  crabmeat  and  sherry  and  cook  over 

low  heat  5  minutes. 

Butter  noodles  generously  and  arrange  on  a  serving  plate. 

Spoon  crabmeat  over  noodles.        Serves  4  to  6. 

Margaret  Brewbaker. 


MY  MOTHER'S  CRAB  AND  SHRIMP  CASSEROLE 

8  Tablespoon*  oi  butter  ok  oleo     8  Tablespoon*  oi  Shenxy 
8  Tablespoon*  oi  ilovJi  7    7/2  cup*  *han.p  grated 

1  cup*  oi  hali  and  kali  cheese 

Salt  and  pepper  to  taste 

2  founds  oi  cooked  *hnlmp 

7  Pound  oi  cAabmeat 

2  Small  can*  oi  mu*k?ioom* 

Make  sauce  of    the   first   four   ingredients,    add   the  wine 

and  cheese. 

Mix  shrimp,  crabmeat  and  mushrooms  and  place  in  a  buttered 

casserole. 

Pour  sauce  over. 

Bake  in  a  moderate  oven  until  brown  on  top. 

Serves  8  to  10. 

Athy  Cooper 
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SHRIMP  NEWBURG 

2  cap4  cooked,   cleaned  Ah/ump  I  t&p.  i>alt 

k  cup  £>hewiy  %  t&p.  dsiy  muAtaJid 

3  tbt>.   batten,  on.  oleo,  melted  VaAh  peppen 

2  tbi>  ^louA  2  tbt>p&.  lemon  juuice 

I  cap  cneam  4  cap*  hot  cooked  nice 

4  haxd-boiled  egg  yolttt, 

pnei>i>ed  thtoagk  Aleve 

Sprinkle  shrimp  with  \   cup  sherry  and  let  stand  1  hour. 
Make  a  white  sauce  of  melted  butter,  flour  and  cream. 
Add  the  sieved  egg  yolks  gradually  and  stir  until  smooth. 
Add  salt,  mustard,  pepper  and  lemon  juice.   When  ready  to 
serve,  stir  in  shrimp  and  rest  of  sherry.   Heat  through  and 
serve  over  hot  rice.   Serves  4. 

Mrs.  Vernon  Allen  (Thelma) 
CASSEROLE  SUPREME 

8  Alices  o{  white  bnead,   cabed      4  eggt> 

2  cap*  ofi  i>hAAjnp  on  cAabmeat  1  teaspoon  halt 

%  cap  oh  mayonnaise  1   can  ofa  mai>kh.oom  -6 oap 

7  onion,   chopped  7  cap  o&  gnated  cheese 

7  cap  ofa  celeny,   chopped  SpnlnkZe  o&  papntka 

3  cap  A  milk 

Place  ^  of  the  cubed  bread  on  bottom  of  greased  baking 
dish  large  enough  for  12  to  14  servings.   Mix  the  meat, 
mayonnaise,  celery,  onion,  and  salt.   Spread  on  top  of 
the  bread  cubes.   Place  the  other  h   of  the  bread  cubes 
on  top.   Mix  eggs  and  milk  and  pour  over  the  mixture. 
Put  in  the  refrigerator  over  night.   The  next  day  bake 
at  325   for  15  minutes.   Remove  from  oven  and  pour  soup 
over  it.   Sprinkle  cheese  over  the  top  and  sprinkle  with 
paprika.   Bake  1  hour  at  325  . 

"This  is  from  Sam's  aunt,  Mrs.  Margaret  Blomquist;  she 
is  one  of  the  best  cooks  in  the  world.   It  is  really 
delicious. " 

Carlotta  Mordecai 
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BONELESS    SHAD 

i  JLoaqc  n.00.  A  had  SaJtt  and  pcppeA 

k  &tlck  olco  7  lemon  sliced 

4  to  5  bacon  Alices  7  cap  uoatex. 

Take  cleaned  and  gutted  shad  and  rub  with  oleo. Sprinkle 
all  over  with  salt  and  pepper.  If  you  do  not  have  a  baking 
dish  large  enough, use  a  large  roasting  pan  to  put  the  fish 
in.  Arrange  lemon  slices  and  bacon  on  top  and  pour  1  cup 
of  water  in  pan.   Bake  covered  at  250  for  8  hours. 

Mrs.  Vernon  Allen (Thelma) 


FISH  WITH  MAYONNAISE 

r  ZTta/  iM  *****  l  ^P°oni  *"9^ 

2  «  nt.Au   .  2  to  3  teaspoons  pnepaJtcd^, 

3  pdppQAc.on.nA  '  '      mustoAd 

1  tablespoons  oft  vincgaA  7  to   7%  caps  mayonnaise.. 

Place  the  fish  in  a  pot  and  cover  with  cold  water, add  bay 
leaf,  peppercorns, vinegar , and  onion.  Bring  to  a  boil  and 
cook  20  minutes.       Cool. 

Remove  skin  and  bones-check  carefully-  and  break  into  small 
pieces  with  a  fork.  Add  sugar, mustard, and  mayonnaise, 
depending  on  the  dryness  of  the  fish.  Mix  well. 
Add  3  or  4  capers.  Serve  cold  with  green  salad. 
Serves  4. 

Mrs.  Marjorie  Holland 

"SLEEPY  DAYS"  FISH 
S  Vnxxm  steaks  3  kan.d-boH.id  eggs 

5  pieces  StAeak  O'lean  8  white,  potatoes, 

5  BeAmuda  onions  diced  and  cooked. 

Gently  boil  drum  steaks  until  tender .Remove  skin  and  bones, 
and  break  into  walnut-size  pieces. Reserve  stock  and  strain. 
Chop  the  Streak  O'lean  and  fry.  Reserve  the  drippings. Boil 
the  potatoes  until  tender. 

In  a  large  serving  dish  toss  the  fish  and  potatoes.  Cover 
with  diced  raw  onions, crisp  pieces  of  fried  meat,  and 
sliced  eggs.  Cover  all  of  this  with  a  gravy  made  with  the 
fried  meat  drippings  and  the  strained',  fish  stock. 
Serves  8  Mildred  M.  Rumley 

"Ocracoke  recipe.   Tis  said  you  eat  so  much  of  this  good 
fish  dish,  it  makes  you  sleepy  and  you  have  to  nap". 
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OYSTER  DRESSING  OR  CASSEROLE 

Cook  7   box   [6  oz)   Q.oK.nbKQ.a.d  "Stove.  Top",    7  5  MLn. 

&  tuning  mix,  ac.coK.ding  to  package  dLOicctionA. 

Add  7  ptnt  {neih  oyitenM  and  mix  togetheK  Lightly 

with  a  {oik, 

Gneaie       7  nine  inch.  pynex  pte  cLUk  on  caaenole  and 
pat  mix  in  evenly. 

Bake  350  dag,   {on  15  to  20  mink. 

This   recipe    is   good  with  chicken  or   turkey  or  as   luncheon 
or   supper  dish  with  salad  and  dessert. 

Guelda  D.    Raeburn 


PANNED   OYSTERS   ON  TOAST 

4  tbi>p  batten.  7  tb&p  minced  celeny  topi, 

7  quant  lange  oyhtexi  7  tb&p  lemon  juice. 

7  ib&p  minced  chive*  Salt  and  peppen  to  ta&te 

Toa&t  potntA  7  tip  minced  paKAley 

In  a  skillet,  heat  butter  over  high  setting,  reduce  heat 
to  low,  add  celery  tops  and  oysters.   Cook  stirring 
constantly  until  oysters  curl  at  edges.   Add  lemon  juice 
and  chives.   Season  to  taste  with  salt  and  pepper.   Spoon 
oysters  over  toast,  pour  on  sauce  and  sprinkle  with  parsley, 

Mildred  McM.  Rumley 
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OYSTER  PIE 

7  pint  oystvts  1/2  teaspoon  salt 

6  slices   bacon  1/4  teaspoon  tied  pepper 

2  cups  sliced,  fatiesh  mushAooms   1/4  cup  chopped  fisiesk  paxsley 
1/2  aiip  onion,  chopped  2  tablespoons  lemon  juice. 

1/4  cup  plain  {^Iouk  1  tablespoon  majiga/ilne, 

Biscuit  topping*  on  butter,   softened 

Drain   oysters;    dry  between   absorbent   paper.      In   skillet, 
cook  bacon  until   crisp;    remove,    drain   and   crumble,    saving 

3  tablespoons  drippings.      In   this   add  mushrooms,    onions 
and   green   onions   and   saute   5   minutes   or   until   soft.      Blend 
in   flour,    salt   and  pepper.      Stir    in   oysters,    bacon,    parsley 
and   lemon  juice.      Turn    into   greased   pie   plate,    and   cover 
with  biscuit   topping.      Cut   a   few   slits   on   top   and  bake   at 
400      for   20   to   25   minutes   or  until    lightly  browned. 

6   servings. 

Mildred  McM.  Rumley 


*  BISCUIT  TOPPING 

7%  cups  all-pu/ipose  llouut  3  tablespoons  buttex. 

1%  teaspoon  baking  powdex.  \  cup  m-ctk 

14  teaspoon  salt 

Sift  dry  ingredients  together,  cut  in  butter  until  it  is 
like  coarse  crumbs.   Add  milk  all  at  once  and  mix  to  a 
soft  dough.   Turn  onto  lightly  floured  surface.   Knead 
about  5  or  6  times.   Shape  into  a  ball,  then  roll  out  to 
a  9  inch  circle  and  fit  it  over  the  top  of  the  pie  plate, 
cramping  edges  together. 

Mildred  McM.  Rumley 


SCALLOPED  OYSTERS 

7%  cups  coaxse  cAackeA.  cAumbs     S  tbsp  melted  butten 

1  pint  oysteAs  1/2  tsp  satt 

I /4  tsp  peppen,  1/2  cup  oysten.  Liquid 

2  cups  milk 

Mix,  sprinkle  a  few  crumbs  on  top,  dot  with  butter.   Bake 
30  minutes  at  450°  oven 

Tillie  Jackson 
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SCALLOP   CASSEROLE 

7  lb  i>coJULopi>  3  oz  melted  button. 

2  cup*  bcu>lc  white  Aauce  1/2  cu.p-6  cn.ack.en.  on.  duty 
[medium]                                          bH.na.d  cn.umb£> 

4  oz  gn.ated  Ckeddan,  cheese  1/2  lb  £>LLced  {n.ehh  mu&hn,oomi> 

3  ital\n>  doX.in.ij   [diced]  1/1  mid,   onion   [diced] 

1/2    QJMLQM   plppOA    [diced] 

Add   2   oz   of   the  melted  butter  and  all  vegetables    to 
frying  pan  over   low  heat.      Simmer    10  min.,    add   scallops 
and  heat   5  min.,    add  white    sauce  and  heat   thoroughly. 
Pour    1/2    scallop  mixture    into   casserole  dish,    sprinkle 
with   1/2   of   cheese   and  bread   crumbs.      Pour    in   other  half 
of   scallop  mixture.      Top  with  remaining   cheese,    bread   crumbs 
and  butter.      May  be  made   a  day  early.      Serves    6.        Bake 
350  degrees   for   25  minutes. 

"Boo"   Homes 

CAPE  HENRY  SCALLOPS 

7  lb  i>callopi> ,   fyiQAh  on.  {n.ozen     1/2  cup  man.gant.ne  on.  button. 

1  cap  hltced  ^n.ei>k  mut>kn.oom&         2  tbip  minced  onion 

2  tb&p  all-pun.poi>e  {loun.  1/2  tip  iult 

7%  cupi  kalfi  £  koJL{  4  egg  yolki,    beaten 

7/2  T&p  thyme,  h  tip  baill 

1/2  cup  {n.eik  bn.cadcn.umbi>  1/3  cup  gn.ated  aia)aj>a  cheeie 

1/4  tt>p  papntka  1  tip  melted  button,  on. 

man.gantne 

Thaw  scallops  if  frozen  and  wash.   In  skillet,  melt  1/4  cup 
butter.   Add  scallops  and  mushrooms.   Cook  for  3  to  4  min., 
or  until  scallops  are  done.   Divide  scallops  arid  mushrooms 
into  6  individual  shells  or  ramekins.   In  small  sauce  pan 
melt  1/4  cup  butter,  add  onions  and  cook  until  tender.  Stir 
in  half  and  half  and  cook  until  thickened,  stirring 
constantly.   Add  this  sauce  to  the  egg  yolks  gradually 
stirring  constantly.   Heat  just  until  thickened.   Stir  in 
thyme  and  basil.   Spoon  sauce  over  scallops.   Combine  bread 
crumbs,  cheese,  paprika  and  a  tablespoon  butter.   Sprinkle 
on  top  of  sauce.   Place  shalls  on  baking  tray  and  bake  400° 
for  10  to  15  minutes  or  until  hot  and  bubbly.   Serves  6 

VIRGINIA  SEAFOOD 

Mildred  McM.  Rumley 
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CANTON  SHRIMP 


1  can  pineappZe  tidbits  avid, 
juice  [#211  can  on.  1\  cup*) 

1  can  tomato  i>auce   [S  oz) 
3  tb&p  cideA  vinegan. 

2  tb&p  hoy  banco,   [mono,  i£ 
de^ixed) 

1  Zaxge  can  Chinese,  noodle* 


3/4  cup  coaxiZey  chopped 

gn.een  peppex 

3/4  cup  dLiago natty  hZiced 

ceZexy 

3  tbhp  gh.anul.ated  Augax 

3  tbi>p  co xni> toJick 

1  Zb  cooke.d  Ahximp 


Combine  the  first  seven  ingredients  in  a  saucepan  and 
bring  to  a  boil.   Combine  cornstarch  and  enough  water  to 
form  a  paste  and  add  to  vegetable  mixture,  stirring 
constantly.   Boil  one  min.,  then  add  shrimp  and  heat  until 
hot.   Serve  over  noodles.   Serves  6. 

Note —  Adding  a  can  of  mixed  chow  me  in  vegetables  makes  it 
even  better. 


Mrs.  Carl  C.  Jackson  (Tillie) 


SHRIMP  CREOLE 


1\  Zb  Ah/Ump 

\  cup  diced  ceZexy 

1/3  cup  chopped  gn.een  peppex 

^  t&p  peppex 

h  tbp  gaxtic  AaZt 

1  tbi>     Zemon  jui.ee 
3  tb&   fiZoux 

2  bay  ZeaveA 


4  Tb-6  buttex 

\  cup  chopped  onion 

2  can*  tomato e* 

3  tbi  (UosLceAtexbhixe 
1/3  ti>p  papMika 

2  tbi>  minced  pax^Zey 
1  t*p  ceZexy  heed 


Brown  celery,  onions,  pepper  in  butter.   Add  parsley  and 
flour.   When  blended,  add  tomatoes,  seasoning.   Add  cooked 
shrimp  last.   Cover  and  simmer  for  15  min.   Serve  over 
rice.   Serves  7-8. 

Mrs.  Lee  Cooper   (Athy) 
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SHRIMP   JAMBALAYA 


3/4  cup  chopped  g/ieen  peppen. 

\  cup  diced  cetefty 

3/4  cup  chopped  onion* 

\  cup  ninety  chopped  pasutey 

3  tbi>.   ^loaft, 

\  pound  bacon 


8  cupA  cooked  tomato e& 
4  cup*  cooked  fted  beam 
&att  and  peppen.  to  ta*te 
3  teaspoon*  chiLL  powdeft. 

9  cup*  cooked  bftown  tu.ee 
6  cup*  cooked  *hftJjmptln 

piece* . 
3  dozen  cooked  oy*teft* 


Cut  bacon  slices  into  quarters.   Combine  bacon,  celery, 
onions,  parsley,  green  pepper,  flour  in  a  deep  iron  skillet 
and  cook  on  top  of  stove  slowly  until  onion  starts  to  brown. 
Add  tomatoes,  red  beans,  salt  and  pepper  to  taste,  chili 
powder  and  cook  until  thick.   Add  brown  rice,  shrimp  pieces 
and  oysters.   Star  well  and  reheat  under  low  flame.   Serve 
with  hot  italian  bread  (garlic  and  butter  sauce),  and  a  good 
tart  aspic.   Serves  25 

Wm.  Blount  Stewart 

SHRIMP  AND  HAM  JAMBALAYA 


1  cup*  cooked  *hftlmp 

1  cup*  chopped  cooked  ham 

1  cup  Slow  KA.ce 

1  cup*  chopped  onion* 

7  tb*.   bacon  dftA.ppA.nQi> 


1  cup  chopped  cetefty 
7  can  tomatoes 
7  cup  tomato  juice 
*aXX  S  peppen.  to  ta*te 
7  tip,  papftlka 


In  dutch  oven,  saute  onions  and  celery  in  bacon  drippings. 
Add  1  cup  tomato  juice,  plus  juice  from  can  of  tomatoes  (2^C) , 
salt  &  pepper  and  bring  to  a  boil.   Add  rice,  cover  tightly 
and  cook  20  minutes  on  medium  heat.   Add  shrimp  and  ham  and 
mix  well.   Put  the  lid  back  on  and  leave  on  warm  for  20  to 
30  minutes.   Serves  6-8. 

Mrs.  Vernon  Allen 
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CURRIED  SHRIMP  RICE 


1\  cup  minute  filce 

1\  cup  bolting  wateh. 

k  teaspoon  salt 

h  C-U-P  bottled  Ffiench  dressing 

3/4  cup  mayonnaise 

1  tablespoon  minced  onion 


3/4  teaspoon  cu/tfiy  powden. 
h  teaspoon  salt 
\  teaspoon,  d/ty  musta/id 
%  cup  diced  celeny 
1  pound  cleaned,   cooked 
shnJjnp 


Combine   rice,   water,    and   salt    in   sauce   pan.      Cook.      When 
rice    is    cool,    toss    lightly    in   French  dressing.      Refrigerate 
until  thoroughly  cool.      Blend   together  mayonnaise,    onion 
curry,    salt,    pepper,    and  mustard.      Refrigerate   until 
ready   to   serve.      Just  before    serving,    add   to   rice   and 
shrimp.      This   recipe   can  be  made   ahead   and   chilled  until 
ready   to   serve . 

Mrs.    Rather ine  Nicholson 
(Kat-byrd) 


FLOUNDER  AMANDINE 


6  Vloundex  Filets 
1/2  cup  fatouJi. 
1  stick  oleo 
Salt:  £  peppen. 


1/2  cup  ixiklte  u)lne 

1  tablespoon  lemon  juice 

1/3  cup  silvered  almonds 


Wipe  flounder  filets,  lightly  sprinkle  with  salt  and 
pepper  and  dust  with  flour.   Saute'  in  oleo  on  both  sides 
When  done  remove  to  platter  and  pour  lemon  juice  over. 
Put  almonds  in  butter  left  in  skillet  and  stir  over 
medium  heat  until  toasted.   Add  to  wine,  heat,  then  pour 
over  fish.   Garnish  with  parsley  and  lemon  slices. 
Serves  6. 
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SHRIMP   FRIED   RICE 

2  cup&  cooked  Jii.ce.   (7  cup  Jiau)  )  7  can  mui>hJioomA 
5-6  Alice*  bacon                                       1  lb*.  AkJiimp 

7  laJige  onion  &alt  S  peppen. 

7  pimento  h  cap  &oy  banco, 

7  mall  gJteen  peppeJt 

Steam  rice,    fry  bacon  crisp.      Saute    in  drippings   onion, 
pepper,    pimento   and  mushrooms.      Add   rice   and   fry  until 
golden  brown.      Five  minutes  before    serving  add   cooked 
shrimp,    crumbled  bacon,    soy   sauce    •      Serves   4-6 

Grey  Bowers 

SHRIMP    IN   SAUCE 

7  lbs  ^hvimp,    boiled  3/4  tb&.   woJice&teJU>hiAe 

2h  tb&.   buttQA  cayenne  peppeJt 

7   cup  miZk  A  alt 

3  tb&i   catsup  papJiika 

cooked  Jvice 

Make  white  sauce  by  blending  flour  in  melted  butter  in 
large  saucepan.  Stir  in  1  cup  milk  (may  need  a  little 
more  if  it  gets  too  thick).  When  sauce  has  thickened, 
stir  in  the  catsup  and  Worcestershire.  Add  the  shrimp 
and  stir  until  well  heated.  Season  to  taste  by  the  salt, 
cayenne  pepper,  and  paprika.  Serve  over  cooked  rice. 
Serves  4 

Erin  Tayloe 


SHRIMP  PANNED  IN  BUTTER 


7  lb.  bhJvunp  \  tbfe.  i>ea{oo& 

%  cap  butteJt  AeaAonZng 

7  tb&.  lemon  juice  k  eup  UeAmoutk 

7  tf>p.  WoJiceAteJukOie  Salt  £  peppeJi  to  taAte 

Saute   shrimp    in  butter.  Salt   and  pepper.      Add  remaining 

ingredients.      Cook  down.  Serve    immediately. 

Grey  Bowers 
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SHRIMP  GUMBO 


7  i>tic\i  oleo 

2  medium  onion* ,   chopped 

7  pod  gaJvLic,   chopped 

%  cmp  ghjeen  peppen.,   chopped 

2  on.   3  £>temi>   Of)  celeny,  chopped 

Melt  the  oleo  (low  heat)  in  a  skillet  and  saute  the 
vegetables  until  tender.   Remove  from  skillet  and  place 
in  large  saucepan  leaving  oleo.   Brown  2  Tbs.  of  flour 
in  the  oleo  then  add:   3  cups  water,  1  cup  tomato  sauce, 
1  tbs.  Worcestershire  sauce,  one  or  two  drops  of  Tabasco 
sauce  to  taste.   Simmer  5  or  6  minutes,  stirring  often 
then  pour  over  vegatables.   Add  1  quart  shrimp  or  1  or  1% 
cups  crab  meat.   Salt  &  pepper  to  taste  and  cook  on  low 
heat  for  about  30  minutes.   A  ^  or  3/4  cup  cut  okra  may 
be  chopped  into  gumbo  during  the  last  few  minutes  of  cooking 
if  desired.   Serve  over  cooked  rice. 

Marilyn  Franz 


SEAFOOD  ROGERE 


Make  a  cream  sauce  from: 

4  tbi>.   batten. 

4  tbi>.    ^loaA 

2  cap*  co{{ee  cAeam 

7  mall  onion 


Have  ready  the  following: 

2  cap*  boiled  *foump 
7  cap  cuiab  meat 

3  cap*  staked  white  ^i*h 
which  ha*  been  cooked  the 
night  be{one  in  buttoA,  with 
lime  juice,   pap/ilka,  *  alt. 


7   bay  leafi 

peppen,  *alt,   paprika. 

doubh  ol  cayenne 

1/4  cap  dxy  white  wine 

da*h  o{  lea  6,  VenxJjn*  *aace 


12  oy*tva> 

3  haxd  bolted  egg*  chopped 
7   can  ma*h/ioom*  chopped 
\  poand  American  cheese, 
coa/a>ety  gfiated. 


Put    in  buttered  baking  dish   in   layers    in  order  given. 
Cover  with  sauce.      Top  with  cracker  crumbs   and  dot  with 
butter  and  more   cheese.      Bake  about    1   hour  at   350° m 
Serves   8   for   a  main   course   or   20    if    served  with  another 
main  dish  for  a  buffet. 

Mrs.    James   E.   Wallace    (Marian) 
144 


SEAFOOD  NEWBURG 

2  pound*  oft  cooked  *kntmp,cn.ab,   on  Zob*ten,on  a 

combination  ofa  both. 

\  cap  oft  melted  batten  ox  oteo  7^  CUp4  0/  yrUJlk 

H  cap  oft  {loan.  1  cm  Q,  miuhAoom&[opUonaZ 
1  teaspoon  oft  any  muhtand 

7  teaspoon    oi  papnlka  '  texupoon  oft  talt 

1  cup  oft  heavy  oxeam  %  c  up  oft  hhenxy 

Melt   the  butter, stir   in  flour , mustard, and   paprika, 

Cook  over  a  low  heat   2    to   3  minutes, gradually  add   the 
milk  and   cream, stirring   constantly  until   smooth  and 
thickened.    Stir    in   shrimp   and  mushr ooms, salt , and    sherry. 

Lee  Bloeser 


CLAM  FRITTERS 

2  cap*  oft  minced  clam*  7  teaspoon  oft  gnated  hou>enadLa>h 

k  1%  oft  milk  I   3/4  cup*  oft  ftloun 

\  tecupoon  oft  *alt  \  teaspoon  oft  baking  powdvi 

'  u  (huh  oft  cayenne  peppen. 

Beat   the  eggs, add  milk.      Sift   the  flour  with  the   seasonings 
and  baking  powder.    Add   the  milk  and   egg  mixture   to   the  dry 
ingredients, add  horseradish. 

Stir   clams   into   the  batter  and  drop  by     spoonfuls   into  hot 
oil  and  fry  until  brown.   Drain.    Serve      hot  with  chili  sauce. 

Mildred  M.    Rumley. 


FRIED   POMPANO   FILETS 

4  pompano  ftXJLetb, skinned        ,  ,',  ..    .  .B 

■W  h  cap  *e*ame,  peanut, on  conn  oiL 

,»  %  cap  oft  batten 

iaJU  and  pzppvt  to  taite.        h  CUP  ^mW^  ahcpp<Ld  p(VuUy 

Barely  cover  the  filets  with  milk  and  let  them  stand  for 

an  hour.   Drain  well.   Shake  in  a  bag* with  flour, salt, 

and  pepper. 

Cook  turning  once, in  hot  oil  until  golden  . 

Pour  melted  butter  over  fish  and  sprinkle  with  parsley. 

Serves  4.  ....  ,   ,   „   - 

Mildred  M. Rumley 
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MAKE  AHEAD  TUNA  CASSEROLE 

2  cava,  tuna   [chunk  style.)  2  cups  Chinese  noodles 

7  can  mashioom  soup  \  cup  minced  onion 

%  cap  waten  I  cap  chopped  celeny 

1  cap  cashew  nuts  1  tablespoon  soy  sauce 

7  4  oz,   can  button  mush/iooms 

Drain  tuna  and  break  into  bite-size  pieces.   Mix  soup, 
water,  soy  sauce  and  combine  with  tuna,  mushrooms  and 
all  other  ingredients  except  one  cup  Chinese  noodles. 
M^  gently  and  place  in  casserole  and  refrigerate;   When 
ready  to  bake,  sprinkle  with  remaining  cup  of  noodles 
and  bake  40  minutes  at  375  . 
Serves  4  to  6. 

Mrs.  Robert  L.  Smith  (Mary  Lee) 

TUNA  ALMOND  CASSEROLE 

\  medium  onion  2   6%  oz.  cans  tuna 

\  small  QfiQ,o,vi  peppen  7  can  cneam  oh  celeny  soup 

1  2  oz,   can  Attend  mushnooms  k  cup  soon  cneam 
\  canned  pimento,   diced  %  teaspoon  halt 

2  tablespoons  bn. ead  cnumbs  1/8  teaspoon  monosodium 
2  tablespoons  butten  on  glutamate 

man.QOAi.ne  h  cap  slivened  almonds 

2  cups  fiine  noodles 

Peel  and  chop  onion  fine;  cut  green  pepper  into  small 

pieces.   Melt  butter  and  stir  in  bread  crumbs.   Cook 

noodles  in  lots  of  boiling  salted  water.   Drain  well. 

Drain  oil  from  tuna  into  skillet.   Add  onions  and  pepper 

and  cook  until  tender  but  not  browned.   Add  tuna  and 

flake  with  a  fork.   St ir  in  soup,  sour  cream,  mushrooms 

and  pimento.   Add  salt,  monosodium  glutamate  and  almonds. 

Place  cooked  noodles  in  casserole.   Spoon  over  tuna 

mixture.   Top  with  bread  crumbs.   Bake  about  25  min. 

at  350°. 

Serves  4  to  6.  u  n n     n      . 

Hallene  Cayton 
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BROILED  SOFT-SHELLED  CRABS 

6  £>o{t-i>keULed  cnabi>  Salt  and  peppeh.  to  tabte 

6  tablespoon*  melted  butte/i  A  ^ew  dsiopb  o&  tobacco 

Jui.ce.  o&  k  a  lemon 

Clean  and  wash  crabs, 

Combine  all  other  ingredients  and  dip  the  crabs  in  this 

mixture.   Broil  5  to  10  minutes. 

Pour  remaining  mixture  over  crabs  and  serve  on  toast  points 

3  servings.  w.-u   j  >,  r,   i 

6  Mildred  M.  Rumley. 


LOBSTER  COQUILLE 

2  cups  cooked  lobs  ten.,   diced  1  -   3  ounce,  can  sliced 
7  can  cKeam  oft  mushAoom  soup  musksiooms ,   chained 

7  egg,   beaten  7/2  cap  bftead  otumbs 

7  cap  giated  cheese,   divided  2  tablespoons  white  wine 

Combine  beaten  egg  with  undiluted  soup  and  half  the  cheese, 
Heat,  stirring  until  cheese  melts.   Stir  in  lobster, 
mushrooms  and  wine.   Put  into  scallop  shells,  sprinkle 
with  bread  crumbs  and  remaining  cheese,  then  with  paprika. 
Bake  at  400°  for  15  minutes.   Serves  6. 


ChilZ  cheese  to  gtiate  it  mone  easily, 
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OVEN  BAKED    SHRIMP 

7  cup  metted  butten,  2  clove*  minced  ganJLic 

7/2  cap  chopped  pa/uley  7  tt>p  chopped  chiveh 

dcu>h  cayenne  Vcu>h  papsiika 

2/3  cup  ^henAy  Salt  to  tatte 

4  Ibh  cleaned  slow  &hnJjnp  7  cup  &o{t  bnead  cJiumbb 

Method.      Melt  butter,    add  all    ingredients   except   shrimp   and 
bread   crumbs.    Place   shrimp    in   large    flat   casserole,    spoon 
mixture   over   shrimp,    add  buttered  bread   crumbs.      Bake 
about   325'    for   20  rain.      Serves    8   to   10.    "This    is   from 
Earl  Gaskill   Eastman   of   Beaufort,    N.    C.    ". 

Louise    Satterthwaite 

SHRIMP    CURRY 

1  Zb&  Ah/iimp  1  tbi>  butten  oh.  moKgatiine 

2  i>matl  ontonA,   chopped  7  ctove  ganZic,   mtneed 

2  tbt>  cu/uty  powdesi  \  ti>p  AaZt 

7  can   [S  oz)  tomato  &auce  7  cup  chicken  buoth 

3  tb&  Imnon  jutce  \  cup  tight  c/ieam 

Cook  shrimp,  set  aside.   In  saucepan,  melt  butter,  add 
onion  and  garlic  and  cook  until  tender.   Sprinkle  in  curry- 
powder  and  salt.   Stir  to  blend.   Add  tomato  sauce  and 
chicken  broth.   Cook  over  low  heat,  stirring  occasionally, 
about  30  man.   Stir  in  lemon  juice,  then  cream.   Add  more 
curry  powder  if  desired.   Add  shrimp  and  heat.   Serve  on 
hot  rice.   Garnish  with  toasted  almonds.   If  desired, 
serve  little  dishes  of  chutney,  toasted  coconut  and  raisens, 
or  other  condiments  such  as  chopped  nuts,  chopped  scallions. 
grated  hard  cooked  eggs,  crumbled  crisp  bacon.   Serves  6 

Tillie  Jackson 
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SOUTH  CAROLINA  "PINE  BARK*1  STEW 

/  Ixuige  can  tomato  juice,  I  oh.  10  medium  onion*,   cat  up 

[46  ounce*)  8  fcloundeh   U&  lahge  \i*k 
1/2  bottle  catAup  axe  u*ed,   nave  them 

8  on  10  i>lice*  StAeak  01  lean  "*teaked"  in  reiving  *ize 

wiXk  Akin  on  piece*) 

In   large  pot  with  heavy  bottom,    fry   streak  o'lean  until 
brown;    remove   and   save.      Dump    the   cut-up   onions    in   and 
stir   fry  until   translucent.      Add   one   large   can   of    tomato 
juice   along  with   the   catsup.      Season  with   salt,    pepper, 
Worcestershire  and  hot   sauce   to   taste.      Chip   up   the 
streak  o'lean  and   return   to   pot,    reserving   the    skins 
to  be  used  as   an  appetizer.      Simmer   this   sauce  at   least 
20  minutes  before  you  add   the   fish.      When  you  add   the 
fish,    turn   the  heat  up   and  let   come  to   a  boil;    then 
simmer  for  20  minutes.      Serve    in  a  bowl  with  cooked  rice, 
placing   the   fish  beside   the   rice.      Cover  all   over  with 
the   sauce.      All  you  need  with  this    is   cole   slaw  and   sliced 
white  bread. 

Note:      "This    is  my  brother's   recipe   and   I've  never  been 
able   to    improve   on    it".      Serves   8. 

Mrs.    Vernon  Allen    (Thelma) 

PHIL'S   ROCK  MUDDLE 

5  pound*  Ateaked  hock  ^i*h       7%  pound*  bacon,   diced 

5  poundA  potato eA,  Aliced        Cn.uAh.ed  tied  peppvt 

5  pound*  onion*,  *ticed  Two  46  oz.  canA  tomato  juice 

Dice  crisp,  cooked  bacon  and  place  drippings  in  a  large 
pot.   Layer  onions,  potatoes  and  fish,  beginning  with 
onions.   (Onions  do  not  stick  as  easily  as  potatoes  or 
fish.)   Sprinkle  bacon  bits,  red  pepper,  salt  and  pepper 
over  each  layer.   Pour  the  tomato  juice  over  all  and 
bring  to  a  boil.   Simmer  45  min.   Do  not  stir.    Break 
as  many  eggs  on  top  as  desired  and  simmer  10  min. 
Serves  12 
(Phil  Roberson's  recipe) 

Hallene  Cayton 
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THE  HUNT  AND  THE  FEAST 

A  strange  excitement  accompanies  Autumn 

In  our  North  Eastern  North  Carolina  land. 

How  we  love  this  great  hunt  country 

And  prepare  these  delicacies  of  game  we  can. 

We  would  never  refuse  these  delights, 
For  that  would  definitely  be 
Denying  our  splendid  heritage 
And  not  a  chance  of  that  will  you  see! 

How  warm  the  memories  -  good  friends,  food  and  port, 
And  that  Banquet  table  and  groaning  board, 
Creaking  gently  as  candles  glimmered 
And  warm  fires  roared. 

Perhaps  the  crisp  morning  at  dawn, 

Or  the  beauty  of  sun  setting  on  the  river. 

What  is  it  surrounding  the  hunt 

That  sets  our  blood  a-quiver? 

It  comes  from  living  close  to  the  land, 
Delighting  in  the  fields  and  rivers  of  the  East. 
No  other  place  do  we  want  to  be,  and  this 
Could  account  for  our  love  of  Hunt  and  Feast. 
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WILD  GAME 


PREPARATION  OF  DOVE  AND   QUAIL 

Game  birds   should  be  bled,    cleaned,    and   cooled  as   quickly 
as   possible   after  shooting.      Putting   them  in  a   cooler   in 
the   field  is    advisable   if    the  weather   is  warm.      They   can 
easily  be   skinned  if   only    the  breast  is    to  be   used,   which 
most  prefer  with   dove.      Quail   can  be   skinned  or  plucked 
for   using   the  whole  bird.      Soak   for   one  half  hour   in 
water   and  salt    (    1/4   cup   salt    to   two   quarts  water)    and 
rinse  well.      Freezing  for   a  week   or   two    tenderizes    the 
birds.     Young  birds   can  be  prepared  most  any  way,   but 
older  birds   must  be   stewed  or  braised  for   tenderness. 


BAKED  DOVE 


IS  dov&> 

2  tables poom>  butteA 

2  tablespoons  oil 

Salt  and  pcppvt 

1/8  tuatpoon  aanJCic  halt 

Juice.  £  livid  ofi  \  lemon 


2  tuaApooviA  Liquid  smoke. 
1  tablespoon  Nonces  teJtbkUie. 

£>auce. 
4  AtntpA  bacon 
1/4  cup  AkcAAy  wind 
1/4  cup  watcK. 


Brown  doves    in  butter   and  oil;    salt   and  pepper   liberally 
while  browning.      Remove   doves    to   a  baking  dish.      Sprinkle 
with   garlic   salt,    lemon  juice   and  rind,    liquid  smoke, 
Worcestershire  sauce,    and  more  salt  and  pepper.      Cover 
the  doves  with  bacon.      Put  sherry  and  water  in  skillet 
where   doves  were  browned.      Pour  mixture   over   doves.      Cover 
and  bake   in   325CT    oven  for   1^  hours . 

Mrs.   Wade  Hampton  Waters,    Jr. (Cathy) 
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CHARLESTON  POTTED  DOVES 

12  doves  4  tablespoon*,  Won.cesteAshJJiQ, 

6  slices   bacon  f    katve.d  2  tablespoons  moJiaarhine. 

1   cup  catlap  Red  pcppex.  on.  hot  Aauce.  to  taste. 

1  bmaUL  onion,  *tice.d  Salt  £  pe,ppeA 

In  skillet,    add   doves    to   a  small   amount   of  water   and  steam 
for   about    ten  minutes  with   lid   on.      Remove   doves    and  stir 
in  all   ingredients    except  bacon.      Place   doves   back  in 
skillet  with  strip  of  bacon  over   each.      Cover   and   cook  on 
very   low  heat   for   about   an  hour   or   until   tender .      Brown 
in  oven   for    3-5   minutes    if   desired.      Must  be   careful   to 
not   overcook  birds,    so    they  won't  be   dry. 

Mrs.    Robert   L.   Barker    (Kaye) 


DOVE  OR  QUAIL  CASSEROLE 

3  pounds  quoit  on.  dove.  6  tablespoons  butte/i 

1%  teaspoon  *alt  1/4  pound  muskn.oom* 

\  teaspoon  papni-ka  15  oz.  can  asitickokes    [optional) 

3/4  teaspoon  peppex  1  tablespoon*   {loun. 

3  on.  4  tablespoon*  AkeAAy  2/3  cup  chicken  consomme 

Salt,  pepper,  paprika  quail  or  dove  and  fry  in  4  tablespoons 
butter.   Place  in  casserole.   Place  artichokes  in  between 
quail  or  dove.   Saute  mushrooms  in  2  tablespoons  of  butter. 
Add  2  tablespoons  flour.   Stir  in  consomme  and  sherry. 
Cook  5  minutes.   Pour  over  quail  or  dove.   Cover  and  cook 
at  350°  for  one  hour. 

Mrs.  Robert  L.  Barker  (Kaye) 
given  to  me  by  Mrs.  Robert  J.  Rich 
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DOVE  SLOW-DOWN 


7  2  dovzA  6-8  cup*   cooked  tuLcn 

6  tabZ<L6pooni>  buttQA  SaJLt  S  po,ppox  to  ta&te. 

2  cklchzn  bouuZlon  cu.b&>  Red  pcppeA  to  tru>tz  [cJiuAk&d] 

Cook  doves    (covered)    one  hour   in   3  quarts    of  water    to  which 
butter,   bouillon  cubes,    and  salt   &  pepper  have  been  added, 
boiling   gently.      Add  cooked  rice   and  crushed  red  pepper. 
Stir  mixture  well  and  cook   30-45  minutes    longer,    covered. 
If  you  want   to  make   the  mixture   thicker,    add  a  paste   made 
with    1   tablespoon   flour  and   2    tablespoons   melted  butter. 
This    recipe   is   very   suitable   for   large  groups   such   as   a 
large  hunting  party  at   the  close  of   the  kill. 

Mrs.   Robert  L.   Barker    (Kaye) 


QUAIL 

Skin  birds  and  split  open  down  breast.   Salt  and  pepper 
inside  and  out.   Saute  in  butter  and  olive  oil  slowly 
until  brown  on  both  sides.   Add  h   water  and  %   white  wine — 
enough  to  half  cover  the  birds.   Simmer,  covered,  until 
tender.   Remove  birds  to  heated  platter  to  keep  warm. 
Mix  about  %  tablespoon  flour  with  a  little  cold  water  until 
smooth.   Blend  into  pan  juices  and  stir  until  thickened. 
May  need  to  add  a  little  Kitchen  Bouquet  to  darken  gravy. 
Serve  the  birds  on  toast  points  with  gravy  poured  over 
them.   Serve  with  wild  rice  and  whole  baked  tomatoes. 

Mildred  McM.  Rumley 
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ROASTED  QUAIL 

7   quuatl  pQJi  gu.&>£ 

1  lasiQ2.  on.  1  kmall  oytteJiA  poA  guo^t 

PuppQA  and  6  alt  to  ta&to, 

Rn.2.adcA.umb£> 

Butt&i  and  a  At/u.p  oft  bacon  poji  gueAt 

Wash   and   dry    the   quail.      Sprinkle    the   oysters  with   a   few 
breadcrumbs    and  salt   &  pepper;    put   into   cavity   of  quail 
with   %  teaspoon  butter.      Tie   a  strip   of  bacon  over  breast 
of   quail.      Put   quail  in  baking  pan  with   some  water   and 
butter.      Bake   in  a  moderate   oven   for   25   minutes,   baste 
frequently   until  well  browned.      Serve   on  a  piece   of    thin 
toast  and  pour   the   rich    gravy   from  the  roasting  pan  over 
each   one.      White  wine  may  be   added   to   gravy  before   serving. 

Mrs.   Harry   E.    Stewart    (Mae  Blount) 


FRIED  QUAIL 

QuaZZ  ShonX.2,ning 

VJLouji  Cayenne,  pippoji 

Salt  Black  pzppQA. 

Mix  flour,  salt,  black  pepper,  and  cayenne  to  taste. 
Dredge  the  quail  in  the  flour  mixture  and  fry  in  shortening 
in  hot  skillet  as  in  frying  chicken.   Delicious,  sweeter 
and  tastier  than  chicken. 

A  good  variation:   Remove  fried  quail  from  pan.   Mix  flour 
with  pan  drippings  to  make  gravy.   Add  red  wine  to  gravy 
and  mix  thoroughly  (about  half  the  amount  of  wine  per 
amount  of  gravy  you  have) ,   Place  quail  back  in  gravy  and 
simmer  five  minutes . 

Mrs.  Robert  L.  Barker  (Kaye) 
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QUAIL   OR  DOVE   STEW 

4-6  qucuZ  OH.  dove.  1   invito p&  onion  4oap  mix 

1  ccuiAoti> ,    ckoppdd  1   oh  1  4-oz.   cawU)    miu>kH.oomt> 

1  HaJo  c.o£<LH.y ,   chopped  oh.  \  pound  fiH.2Ah  muAkH.oom6 

Clean  and  skin  quail  or   dove;    remove   all   fat.      Rinse  well 
and  soak  in  bowl  of  salt  water.      Cover  and  refrigerate 
overnight.      Drain,    place   in  saucepan,    and  cover  with  water 
Simmer   until    tender — about   1^  hours .      Remove  quail   or   dove 
from  broth   and  separate  meat   from  bones . 

To    the  broth   add   carrots,    celery,    and  onion  soup.      Simmer 
until  vegetables    are   tender.      Add  boned  quail  or   dove   and 
can(s)    of  mushrooms    to   the  vegetable  mixture   and  heat 
thoroughly.      Thicken  broth  with   flour   and  melted  butter 
paste.      Serve  over   creamed  potatoes,    dumplings,    or  rice. 


Mrs.   Wade  H.   Waters,    Jr.    (Cathy) 


WILD  DUCK 
Preparation  of  Duck 

After  duck  has  been  cleaned  and  dressed,  it  is  most 
important  to  soak  it  in  salt  water  (1/4  cup  salt  per  gallon 
of  water)  for  at  least  a  couple  of  hours  before  cooking 
or  freezing.   To  the  second  soaking  water,  add  2  cups 
vinegar.  (Midway  the  time  you  allow  for  soaking,  change 
the  water  J  Then  rinse  well  and  cook  or  wrap  well  for 
freezing.   Following  are  directions  for  roasting  duck. 


ROAST  DUCKLING 

1.  If  duck  has  been  frozen,  thaw  and  soak  half  an  hour  in 
salt  water  (1/4  cup  salt  per  gallon  of  water)  . 

2.  Stuff  duck  with  quartered  apples  and  onions. 

3.  Pepper  duck  generously  (rubbing  with  clove  of  garlic 
or  sprinkling  garlic  powder  is  good  but  optional) . 

4.  Place  on  rack  in  roasting  pan  and  add  %   inch  water. 
Baste  with  butter. 

5.  Cover  tightly  and  roast  in  preheated  oven  at  350°  for 
30  minutes.   Uncover,  baste  with  butter,  and  roast 
thirty  more  minutes  uncovered. 

6.  Serve  with  your  favorite  sauce.   (See  section  on  sauces 

for  wild  game  in  this  chapter.)  „    „  ,     r  /T,   . 

6  F      Mrs.  Robert  L.  Barker  (Kaye) 
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BLACK  DUCK 

1   duck  1  hmall  can  {Hjozhvi  onjanae.  juice. 

7  lange.  apple.  Ground  cinnamon 

Stuff   duck  cavity  with   apple  slices.      Baste  duck   thoroughly 
with   orange   juice  and   cover   thickly  with   cinnamon   (very 
thick).      Cook  lh  hours   at  400°,  basting  frequently  with 
orange   juice.      Serve  with  wild  rice. 

Mrs  .   Dick  Leach    (Becky) 


WILD  DUCK 

4-6  duck*   -  *pLit  in  kalfi  le.ngthwti> e.  [on.  4-8  quoit  on.  dove.) 

4  tablespoon*  butteA.  2  cup*   chicken  *tock  on. 

3  tablespoon*   filoun  1  ckicke.n  bouillon  cubes 

1/2  cup  finite,  Mine,  on  *keAAy  dis*olve.d  in  2  cup*  wateA. 

Salt  and  pcppQA.  to  to* to. 

Preheat  oven   to   350°.      Brown  ducks    in  butter   in  a  frying 
pan.      Place   in  a  2%  quart   casserole.     Add  flour   to   remain- 
ing butter  in  pan.      Stir   in  stock,   wine,    and  seasonings. 
Blend  well  and  pour  over   duck.      Cover   and  cook   for  one  hour, 
Serves   4-6.      Is   delicious   served  with  wild  rice. 

Mrs .    Dick  Leach    (Becky) 


ROAST  DUCK  IN  PEACH   SAUCE 

1  duck  1   8-oz.  jan.  peach.  pneseAves 

1   bottle.  Ru**ian  Vn.es*ing         2  me.di.um  apples ,   quante.n,e.d 

Prepare   duck   for   cooking,    stuff  with   apples,    and  place  in 
roasting  pan.     Mix  dressing  and  preserves    thoroughly. 
You  may  want   to   add  a   little  water  if   consistency   is   really 
thick.      Base   duck  with   about  half  of  mixture.      Cover   tightly 
and  bake   at    325°   for    30  minutes.      Uncover  and  baste  with 
half  of  remaining  mixture.      Bake   uncovered   20   minutes.      Re- 
move  from  oven  and   discard  apples.      Use   remaining  sauce  on 
duck  as   you  serve  it.       Four    servings,    depending  on  size 
and  plumpness   of   duck. 

Mrs.   Wade  H.   Waters,    Jr.    (Cathy) 
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SPECIAL  ROAST  DUCKLING 

2  medium  Aize.  ducki>  Vuck  i>tock  [^n.om  boiling  wtngA  Ln 

4  tablespoons  buJXoJi  a  tUttte  wat&i) 

7  AmaZZ  chopped  onion        Vijon  muAta/id 
BsicadcAumbA  7/2  cup  ponX  IKadoAxa 

SaZt  £  peppoA  to  taAte. 

1.  Roast  ducks,    covered,    for   45  minutes.      Cool  and  disjoint 
ducks.      Slice  meat   from  breast  pieces.      In  skillet, 
melt  butter  and  saute   onion.      Stir  in  h  cup   duck  stock 
and  h  cup  port.      Place  breast  pieces   in  mixture  and 
simmer   15  minutes.      When  serving,    pour   remaining  juice 
over  slices   of  meat. 

2.  Take   the   legs    and  paint  with  mustard  and  roll  in  bread- 
crumbs .      Lay   in  baking  dish   and  sprinkle  with   drippings 
from  pan  in  which   ducks  were   roasted.      Cook   20-25 
minutes   at    375°   until   somewhat  browned.      Serve  on 
platter  with  breast  pieces. 

Recommended  wines    to  serve  with  duck   are  a  hearty  red 
burgundy  and  a  California  red  Pinot. 

Mrs.    Robert  L.   Barker    (Kaye) 


ROAST  WILD  GOOSE 

7  gooAe  3  AtalkA  ceZ&iy 

3  apptoji  Salt  and  peppin  to  ton* to, 

3  onioni)  Poaltsiy  Ada&oning 

Goose  must  be  prepared  for   cooking  in  same  manner   as   duck, 
concerning   the  soaking.      If  it  has  been  frozen,    thaw  and 
soak  in  salt  water   30  minutes,    rinse  and  dry.      Stuff  with 
celery  stalks,    quartered  apples    and  onions.      Prick  with 
fork  around   tail   and  wings.      Place   goose,   breast  side   up, 
on  rack   in  roasting   pan  with  half-inch   of  water   in  bottom. 
Roast  at    325°    30  minutes   per  pound   for   up    to   8  pounds, 
25  minutes   per  pound  if  over   8  pounds .      Cover   tightly    the 
first   three- fourths   of   cooking   time   and  roast   uncovered   the 
last  quarter  of   cooking   time.      When   done,    remove   and   throw 
away   the  celery,    apples,    and  onions.      Serve  with  wild  rice. 
Serve  sauce   over  servings   of   goose.      Best  sauces    for  goose 
are   crabapple   &  port,    and  spiced  apples.      (see  section  on 
sauces   and  dressings    for  wild   game   in   this    chapter.) 

(Continued  on  next  page) 
157 


The  preceding  recipe  is  the  simplest  way  to  roast  goose 
and  is  sure  to  be  good  if  you  take  care  in  soaking  and 
cleaning  as  directed  in  "Preparation  of  Ducks ."   Below 
is  a  bit  more  involved  recipe,  and  very  good: 

WILD  GOOSE  WITH  SOUR  CREAM  AND  MUSHROOMS 

5  to  S  pound  gooAC  4  tabteApoonb   ^touJi 

Ga/ilic  £>aJLt  1/2  teaspoon  sioAemaAy 

Pap/bika  1/4  tdoApoon  thyme, 

1\  6£cULk&  ceJLz/uy,   chopped  1%  teaspoon  boJLt 

1    couvtot,   chopped  1   cup  houh.  cA.ea.rn 

1   onion,   chopped  1    cup  mui>hA.oom£> 

1   onto n  £   1   appte,   quanAen.ed       4  tablespoons   bacon  ^oX 

After  goose  has  been  prepared   for   cooking    (soaking  in  salt 
water,    etc.) ,   wash   and   dry   inside   and   out.      Cut   off   neck 
and  wing    tips  .      Season  inside   and  out  with    garlic   and 
paprika.      Stuff  with   apple   and  onion.      Place  on  rack   in 
shallow  pan  and   roast  uncovered  at   325°   for   1  hour  or 
until  browned.      Simmer   giblets,    neck,    and  wing   tips    in 
water.      Brown  chopped   celery,    carrots,    and  onion  in  fat 
until  soft.      Stir   in  1   tablespoon  flour  and  blend  in   1  cup 
of    the  broth   from  giblets.      Season  with   rosemary,    thyme, 
and  remaining  salt.      Stir   remaining   two    tablespoons    flour 
into   sour   cream  to  keep   it   from  curdling  during  roasting. 
Blend   this   into   gravy.      Add  mushrooms    to   gravy.      Remove 
the   goose   from  shallow  pan.      Throw  away    the   quartered  apple 
and  onion.      Place   goose   in  a  roasting  pan  and  pour  gravy 
mixture   over   it.      Cover    tightly   and  continue   roasting 
another   2  hours    or  until   tender. 

Mrs.    Robert  L.   Barker    (Kaye) 
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HESTER  ANNE'S   RECIPE   FOR  WILD  GOOSE 

1  package.  Blown' A  Gsiavy         1   cup  hot  watoJi 

1/4  cup  fitouA  2  tablespoon*  oiangd  maJtmatado, 

1/2  teaspoon  -6 alt  1  Amatl  can  fchazzn  osiangn  julca 

2  tabtmpooni)  hugan 

Mix  ingredients   and  pour  over   goose   in  a  "Brown  in  Bag." 

Make   slit   in  bag  and  bake   in  preheated   375°   oven  for 

2%  hours.        This   is    good  for  Long  Island  duckling,    also. 

"Boo"     Homes 


BAKED  PHEASANT 

1  pheasant 

2  tzabpoonb  6alt 

1  pint  -6  0UA  cAnam 

Rub  salt  in  the  pheasant  and  bake  at  400°  in  oven  for 
1  hour  in  sour  cream,  basting  often.   Too  much  salt  will 
curdle  the  cream.   Thicken  the  gravy  and  serve  with  wild 
rice.   Serves  2. 

William  Blount  Stewart 


ROAST  WILD  TURKEY 

Prepare   for  roasting,    making  sure  bird  is   clean.      Stuff 
with  stuffing  if  desired.      Place   several  strips   of   fat 
bacon  across  breast.      Truss    and   cover  during  first  half 
of   cooking.      Uncover   for   final  half   of   cooking.      Baste 
frequently  with    drippings   during   last  half.      Roasting 
should  be   20-25  minutes   per  pound  at   325°  -    350°. 

Mrs.   Robert  L.   Barker    (Kaye) 
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RABBIT 
Preparation  of  Rabbits 

Rabbits   should  be   decapitated  and  dressed  immediately 
after  shooting.      After  skinning,    pour  scalding  water  over 
rabbit   to   remove   loose  hair.      Disjoint,    cutting  into 
serving  pieces  .      Soak  one  hour   in  solution  of    1/2   cup  salt 
and  2  quarts   of  water — enough    to   cover   the  rabbit.      Then 
rinse    the  rabbit  and  soak  12-24  hours   in  solution  of  equal 
parts   vinegar  and  water — enough    to   cover  rabbit.      Rinse  and 
wipe   dry.      Rabbit  is   now  ready   for  various   recipes. 


RABBIT  IN  SOUR  CREAM  SAUCE 

1  /tabbtt  3  &tlQ.\i£>  cJLovza 

Ui.n2.gaA  and  wat&i  7  bay  Znafi 

7  Attend  onion  7   cup  bovJx.  oJie.am 

ButteA  Salt  S  pcppeA  to  tai>tz. 

Follow  instructions   in  "Preparation  of  Rabbits"    to   prepare 
for   cooking.      Disjoint  rabbit,   wash,    and  place  in  pan.     Add 
enough   vinegar   and  water  in  equal  parts    to   cover.      Add 
onion,    cloves,   bay   leaf,    salt  and  pepper.      Soak  overnight 
at   least   24  hours.      Rinse  and   dry   and  brown  in  hot  butter, 
turning  frequently..    Add    1/4   inch  of  a  solution  of  equal 
parts    of  vinegar  and  water.      Cover    tightly   and  simmer   until 
tender    (about   30-45   minutes).      Do   not  boil.      Just  before 
serving,    stir  sour   cream  into   rabbit  and  liquid. 

Mrs.   Wade  H.   Waters,    Jr.    (Cathy) 
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RABBIT  PIE 

7  siabbtt  2-3  potatoes 

7   cup  filouA  Ve.g<itabl<i  otl 

2  oniom>  Salt  8  po,pp<vt 

1  cctAAoti  2  tablespoon*  butteA. 

Sprinkle   pieces    of   rabbit  with  salt   and  pepper.      Dredge  with 
flour.      Brown  in   frying   pan  quickly.      Add  enough  water   to 
cover  and  simmer   one  hour,    tightly   covered.      Add  onions, 
carrots,    and  potatoes,    all   cut  in  pieces.      Cook   until 
vegetables    are   done.      Thicken  by   adding  paste  made   of   2 
tablespoons   melted  butter   and   2    tablespoons    flour.      Add 
all  of    the   mixture    to  baking  dish .      Cook  at  400°   until 
bubbly.      Cover  with    thin  layer  or  pieces   of  biscuit  dough 
and  return  to   oven  until   dough   is    done. 


Mrs.   Wade  H.   Waters,    Jr.    (Cathy) 


VENISON 
Preparation  of  venison 

Von.  all  ve.nl6on,  h.e.gan.dJLeAb  ofi  kow  you.  tnte,nd  to  pK.e,paxe,  tt, 
cle.ani.ng  and  Aoaktng  tt  ti>  moAt  impohXant.      Ifi   "Akon.tc.uti>" 
axe.  take.n  at  thd  Atage.,   no  xe.cU.pe.  uliJUL  tuxn  out  ao£o>- 
fiactoxLly .     lfi  Aoaktng  and  cleaning  axe.  done,  thoxougkly, 
the.n  all  xe,(Llpe&  axe.  veAy  ta6ty  and  te.ndex  a*  \x>e,ll\ 

1.  Soak  venison  in  salt  water  several  hours    (3-6) . 
One- fourth   cup  salt   to  each   gallon  of  water. 

2.  Change  water,    soak  in  salt  water  over   night. 

3.  Rinse   and   trim  neatly  with   good  knife   and  cutting  board. 

4.  Slice   into  slices    for   country-style,    portions   for  roasts, 
side   of  ribs    for  barbecue,    or  small  pieces    for  venison 
stew . 

5.  Soak  in  solution  of  vinegar  and  water  one  hour.      One 
part  vinegar   to   six  parts  water. 

6  .     Wrap  well  and  freeze  . 
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The.  ^otlowtng  t6  a  good,   <LOby  way  to  h.oai>t  vzn+Aon,  and  thu 
next  two  n.<L(Llp2A   a/m  good  wayi>   to  o6e  Id^t-OVQA.  VHVUAOYl 
jjAom  ta/LQQ,  /ioa6t6 .     kit  o{  my  sizctpeA   fion.  v&nu>on  beJtong&d 
to  my  gA.andmoth.2Ji  and  mothzA,   M/l6  .  W .   Jordan  HoIZoloqUL,  tn 
GatoJ>  County, 


VENISON  ROAST 

Thaw  roast,    preferably  in  refrigerator.      Soak   in  salt  water 
(1/4   cup  salt   to   each   gallon  of  water)    for   20-30   minutes 
and  rinse  well.      Generously   apply   good  black  pepper    to   roast. 
Sprinkle  with    dry  mustard  or  baste  with   a   few   tablespoons 
of  prepared  mustard   (optional) .      Sprinkling  a  little   garlic 
powder  or   rubbing  with  a   clove  of   garlic  is   also   good,   but 
optional. 

Place   on  rack  in  roasting  pan,    and  place  slices   of  one   large 
onion  over   roast.      Fill  roasting  pan  with  half-inch   of  water, 
and   cover   tightly.      Bake   in  preheated  oven  at    350°  approxi- 
mately  25   minutes   per  pound.      This  will  vary   depending  on 
age,   bone  size,    etc.      Uncover,   baste  with  butter,    and  bake 
the   last    10-15  minutes    uncovered.      Often  there  are  not 
enough   drippings    to  make  good  gravy;    if  not,    instant   gravy 
can  be   used. 


VENISON  PATE 

Ln^t-owi  vcntbon 

ButXoJi  [1/2  thu  amount  o^  vzntAon) 

CoahAQ.  black  pippvi  and  Aalt 

Put  left-over  venison  through   finest  blade   of   the  meat 
grinder   twice.     Work  pepper  and  salt   into   the  meat  as  well 
as  butter.      Place   in  pan  or  pyrex  and  pound  with   a  wooden 
mallet   until   firm.      Cook   at    325°   until  golden  brown.      Chill 
and  cut  in  thin  slices  .      Keeps   about  2  weeks   in  refrigerator 
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VENISON  a  la  BLAISE 

4  cup6  chopped,   cooked  vents  on         2  tablespoon*  butZen. 

1  la/ige  onion,   chopped  1   cup  tomato  catsup 

Salt  Stack  S  Med  peppeA  to  taste 

Cut   left-over   venison  into   small   pieces    and  place   in  sauce- 
pan or  skillet  with   all   other  ingredients.      Simmer   until 
sauce   is    desired   thickness.      If  more   seasoning  is    desired, 
a   dash   of   ground  cloves    and  mace  may  be   added.      Serve  with 
hot  wild  rice.      Serves   6-8. 

Mrs.    Robert  L.   Barker    (Kaye) 


VENISON   STEW 

1\  pounds  venison  3  cups  hotting  waten 

1/4  cup  chopped  onion.  1/8  teaspoon  peppen 

3  teaspoons  satt  1/4  teaspoon  thyme 

1  malt  bay  tea^  3/4  cup  diced  potatoes 

8-10  smatt  white  onions  3/4  cup  ^siesh  chopped  mushrooms 

3/4  cup  diced  ca/iAots  1   cup  bo-iting  waten. 

1/2.  cup  cotd  iMotesi  5  tablespoons   ^louh. 

2  tablespoons  shortening 

Soak  venison  overnight  in  water,    vinegar,    and  salt.      Brown 
venison  in  shortening.      Add  onion  and  saute   until  brown. 
Add   3  cups  boiling  water   and  seasonings .      Cover  and  simmer 
1  hour   or   until  meat   is    tender.      Add  vegetables   and   continue 
to   cook  until  vegetables   are   done.      Add  1   cup  more  of 
boiling  water.        Add  cold  water  very   gradually    to   flour, 
mixing  well.      Add   to   simmering  stew.      Stir   vigorously   and 
cook  until   thick.     Serves    four. 

Mrs.  Wade  H.  Waters,    Jr.    (Cathy) 
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VENISON  -  COUNTRY  STYLE 

6  vznibon  i>tzak6  SaJtt  &  p<ippQA  to  taAte. 

FZouA  R&d  Qh.ou.nd  puppeA.  to  taAte. 

V2.Qdta.btQ.  oit  ^ok.  fi/iytng  1  onion 

Prepare  venison  for   cooking.      If    frozen,    thaw  and  soak  in 
salt  water   for   30   minutes,    rinse   and  dry.      Dredge  steak 
thoroughly   in  mixture   of   flour,    salt,    and  both  peppers. 
Place   in  skillet   in  hot   oil  and  cover   tightly.      Cook  on 
low  heat   15  minutes.      Remove   cover,    turn  steaks,    and  cook 
uncovered  15  minutes   on  medium  heat  or   until  nicely  browned 
Remove  steaks.      Add  flour   to   drippings    to  make  brown  gravy, 
sufficient  amount   to   cover  steaks.      Place   steaks   and  sliced 
onion  back  in  gravy.      Cook  on  very  low  heat,    tightly 
covered,    one  hour.      Serve  with  hot  wild  rice.      Serves   6. 

Mrs.   Robert  L.   Barker    (Kaye) 


VENISON  RIBS   -  BARBECUED 

Prepare   ribs    for   cooking.      If   frozen,    thaw  and  soak  in 
salt  water   for   30  minutes.      Rinse  and  dry.      Using  your 
favorite  barbecue   sauce,   baste   and  cook,    covered,    for 
30  minutes   and  uncovered   for   30   minutes.      Baste    thoroughly 
every   15   minutes . 

Mrs.  Wade  H.   Waters,   Jr.    (Cathy) 
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SAUCES  AND  STUFFINGS  FOR  WILD  GAME 


SPICED  APPLE  SAUCE 

1  %  cup  juice  ^xom  &  priced  apples 

1/3  cap  sugah.   [oK  mohje  as    needed  to  thtck.cn) 

Cook  over  low  heat,  stirring  until  thickened.   Serve  warm 
Very  good  with  duck,  goose,  and  quail. 


CRAB  APPLE  &  PORT  SAUCE 

3/4  cup  cJiab apple  jetty 
1/4  cup  wateA 
1/4  cup  pohX 

Stir  over  low  heat.   Serve  warm.   Very  good  with  duck, 
goose,  and  quail. 


ORANGE  SAUCE 

3  tablespoons  melted  buttesi  1   cup  osiange  mcuuna.la.de 

4  tablespoons   {Iouk.  2  tablespoons  shetuty 

1   cup  meat  stock  on  d/iipptngs  Salt  £  pap/vika  to  taste 

1  tablespoon  g/iated  orange  fvind 

Mix  flour  and  butter.      Add  stock,    salt,    and  paprika,    stir- 
ring over  boiling  water   until   thickened.      Just  before 
serving,    add  orange  rind,    orange  marmalade,    and  sherry. 
Yield:      2  cups   sauce.      Good  served  over  roast   duck. 
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PEACH   SAUCE 


3  tablespoons  me,lte.d  butteA 

4  tablespoons   ^Ioua 

2  capa  juice,  {nom  canned  pmch.es 
2  tables  poo  ni>   Amaretto    liqueur 


Vash  cinnamon 

1/4    CUp   i>UgOA 

1   cap  chopped  pe.ac.kes 
[cannzd] 


Mix  flour  and  butter.   Add  all  other  ingredients  and  cook 
over  boiling  water  until  thickened.   Serve  warm.   Yield: 
2  cups  sauce.   Delicious  with  roast  duck,  chicken,  or  quail 
Optional:   add  1/2  cup  chopped  pecans  if  desired. 


APPLE  -  RAISIN  -  NUT  STUFFING 


cap  mlnce,d  onion 
capi  dlce,d,  pan.e.d,   cone.d 
apples 

cup  i>e.e.dlesi>  /icustnb 
teaspoon  a  alt 


3/4  cup  me,lte.d  butteji 


1\  cup&  bA.e.adcAumbA   on. 
Ve.ppeAA.dQe.  VaAm  Stu^tng  Uttx. 
1/8  te.aspoon  pe.ppex 
3  tablespoons  kugaA 
2  cupi,   choppe.d  pe,cam> 


Combine   all  ingredients .      If  you  want   to   use    this   as 
dressing  instead  of   stuffing,    add  one   egg   and  enough  water 
to  sufficiently  moisten.      Cook  at    325°   until  set  but  not 
dry.      Enough    for   10    lb.    turkey   if   used  as   stuffing. 


CELERY   STUFFING 


6  cap*  diced  ce.leAy 
3  cap6  boiling  wateJi 
3/4  cup  chopped  onion 
3/4  cup  butteA,  melted 


3  teaspoons  poultAy  reasoning 

4  teaspoons  £>att 

1  teaspoon  peppeA 

6  qua/iti)   btie.adcA.umbi>   oft 

VeppeAidge,  VaAm  Stufifcing  Mix 


Simmer   celery   in  boiling  water   for   10  minutes;    drain,    re- 
serving  1   cup  of   the    liquid.      Saute   onion  in  butter   over 
low  heat   until   tender.      Combine   seasonings,    crumbs,    celery, 
celery   liquid,    and   the   onion  butter  mixture.      Blend 
thoroughly.      Enough   stuffing   for    15    lb.    turkey.      If  you  want 
to   use   this    as   dressing  instead  of  stuffing,    add  enough  water 
to   sufficiently   moisten,    and  bake   at    325°   until   set  but  not 
dry . 
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CHESTNUT  STUFFING 

3  cups   ekes  tnuts  Ch.eam 

2  tablespoons  batten,  me.Zt2.di  Salt  8  peppen.  to  taste 

1   cap  QA.a.da.tLh.  cJuxmb& 

Cook   chestnuts    until    tender   and   drain.      Then  add  butter, 
salt,    pepper,    and   cracker   crumbs.      Moisten  with   cream. 
Stuff  in  bird  or   cook  separately   until  set  but  not   dry. 


OYSTER  DRESSING 

2  caps   bh.ead  cnumbs  1/4  Zb .    fah.esh  mushh.ooms , 

3/4  cup  ckopped  celen.y  halved  S  sauteed  In  battel 

3  tablespoons  diced  bacon  2  tablespoons  catsup 
1  pint  oystens,   cut  In  haZfi,  1/8  teaspoon  pa.phA.ka. 

togethen  with  Ziquld  Salt  £  peppen.  to  taste 

Mix  all   ingredients   and  stuff  in  bird  or   cook  separately, 

cooking  at    350°   until  set  but  not   dry. 


PEANUT  DRESSING 

1  cup  shelZed  panched  peanuts  1   egg,   beaten 

2  cups  coh.nbh.ead  cn.umbs  Bh.oth  on  dhtpplngs   fih.om 
2  tablespoons  meZted  batten.  tuJikey  on.  chicken 
Salt  £  peppen  to  taste 

Mix  all  ingredients    (using  enough  broth   or  drippings    to 
moisten) .      Stuff  in  bird   or   cook  separately  at   350°   until 
set  but  not   dry . 


SAUSAGE   STUFFING 

1/2  cap  batten.  1  pound  sausage 

1   onion,   ckopped  1  cup  milk 

1   cup  cnacken  cnumbs  2  tablespoons  shenny 
SaZt  £  peppen  to  taste 

Lightly  brown  onion  and  sausage   in  butter.      Add  other 
ingredients.      Mix   thoroughly   and  stuff   in  bird  or   cook 
separately   at    350°   until  set  but  not   dry. 
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PORK 


MARINATED  PORK  ROAST 


3-4  lb.  Loam  end  oh.  bhouldzA  1/4  cup  i>oy  -6au.ee 

3/4  cup  AkoAJty  1  tablespoon  {nosh  lemon  jui.cz. 

1/2  cup  ckA.ckz.n  consommz\  3  gahLic  cloves,   ch.uskz.d 

1   cklckcn  bouilZon  cube,  1/4  te,aspoon  powd.2A.zd  gtngeA 

1  te,aspoon  halt 

Combine  all  ingredients  except  roast  to  make  marinade.   Rub 
roast  with  salt  and  pepper  and  place  in  dish.   Pour  marinade 
over  roast  and  place  in  refrigerator  overnight.   Turn  3  or 
4  times  in  the  marinade.   Bring  roast  to  room  temperature 
before  baking.   Bake  at  325°  for  45  minutes  per  pound  or 
until  meat  thermometer  registers  180°.   Baste  about  every 
20  minutes.   Cool  20  minutes  before  slicing.   Serves  six. 

Mrs.  Wade  H.  Waters,  Jr.  (Cathy) 


BUSY-DAY  DINNER- I N-A-POT 

4  lean  poh.k  ckop-i)  1  tablespoon  bacon  dnlpptnah 

1  me.dtum  onion,  i>tice.d  Salt. 

1  i>mall  ke.ad  cabbage.  VcppzA. 
4  bmaJLl  potatoes,  pz.etz.d 

Brown  pork  chops  in  dutch  oven  in  bacon  drippings .   Remove 
and  set  aside.   Saute  onions  for  a  minute  or  two  and  then 
add  cabbage.   Lay  potatoes  on  top  of  cabbage,  then  layer  of 
pork  chops.   Salt  and  pepper  to  taste.   Add  1/2  cup  water, 
put  lid  on  and  let  simmer  for  20  minutes  or  until  cabbage 
and  onions  are  done.   Serves  4. 

Mrs .  Vernon  Allen  (Thelma) 

PORK  BACKBONE  AND  RICE 

Buy  meaty  country  style  backbone  -  2  pounds.   Salt  and 
pepper  and  boil  for  two  hours  or  until  very  tender. 
Remove  from  liquid.   Measure  2  cups  liquid  into  heavy  pot, 
add  1  cup  rice,  place  the  backbone  on  top,  and  cook  covered 
about  20  minutes.   Stir  and  place  cover  on  tightly  and  let 
it  steam  on  low  heat  for  30  minutes.   Don't  lift  the  lid. 

Mrs .  Vernon  Allen  (Thelma) 
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PORK  LOIN  BRAISED  WITH  APPLES   AND  BEER 


3^  lbi>  .  ponk  tendeAloin 

2  tablespoons   oit 

2  onions,  sliced 

2   COAAOtS  ,   bltced 

2  &  talks  celeAy ,   ckopped 

2  apples ,  sliced 

Salt  S  peppeA 


clove 
bayleafi 

12  teaspoon  thyme, 
cap  been. 

tablespoon  apple,  bAandy 
tablespoon  conns  taAck, 
dLLsAolved  tn  2  tablespoons 
cold  waten 


Remove  most  of  the  fat  and  tie  loin  with  string  in  4  or  5 
places  so  that  it  will  keep  its  shape.   Brown  pork  in  hot 
oil  in  baking  dish.   Discard  all  but  1  tablespoon  of  oil. 
Add  vegetables,  apples,  herbs,  and  beer  in  pan.   Cover  with 
aluminum  foil  and  bake  for  2  hours  until  done.   Remove  pork, 
slice,  and  keep  warm.   Strain  pan  juices  into  saucepan. 
Place  over  moderate  heat  and  skim  off  the  fat  from  surface. 
Add  apple  brandy  and  thicken  sauce  with  cornstarch  dissolved 
in  cold  water.   Pour  over  sliced  pork  and  serve.   (Preheat 
oven  to  350°.)   Serves  6  to  8 . 

Marilyn  Franz 


OVEN  BARBECUED  SPARERIBS 


4  lb*  .  ponk  span.eAA.bs 

WateA  to  coven  ntbi> 

SaU 

1  cup  catsup 

1  /3  cup  vtnegan 

1/3  cup  blown  Augan  [packed] 


3  tablespoons  Nonces  tens  ktne 

1  teaspoon  dmy  mustaAd 

1  teaspoon  papnika 

1/2  teaspoon  cktti  powden 

1  medium  onion,  thinly  sliced 

1/2  lemon,  thinly  sliced 


Place   ribs    in  dutch   oven;    add  water   to   cover  ribs;    cover  pan 
and  simmer   about   one  hour,    or   until  meat  is    almost   tender. 
Drain  and  arrange   in  layer   in  shallow   foil- lined  pan.      In 
saucepan,    combine   1  cup  water,    1/2   teaspoon  salt,    catsup, 
vinegar,    sugar,   Worcestershire  sauce,   mustard,    paprika,    and 
chili  powder.      Bring   to  boil.      Cook  and  stir    5  minutes.      Add 
onion  and  lemon  slices.      Spoon  sauce   over   ribs.      Bake 
uncovered  at   350°   for  45  minutes,  basting   often  with    the 
sauce.      Serves    4. 

Mildred  McM.   Rumley 
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ORIENTAL  SPARERIBS 


2   Ibb  .    £>pOA.Vhlb£> 

1  onion,   chopped 
1/3  clove,  gcuttlc 

2  tablespoons   oil 

3/4  tablespoon  vinegan 
3/4  tablespoon  honey 


3/4  tablespoon  lemon  juice. 

1/3  tablespoon  psiepaned  mustand 

3/4  teaspoon  &aJLt 

Veppen.  to  taste 

1/8  cup  Aoy  t>auce 

1/3  cup  waten. 


Cut  spareribs  in  serving  pieces  and  place  in  baking  pan. 
Brown  onion  and  garlic  in  oil  in  saucepan.   Drain  off  oil 
and  add  remaining  ingredients .   Pour  over  spareribs .   Bake 
at  325°  for  one  hour  and  baste. 

Mrs.  Clark  Rodman  (Mavis) 


SWEET  AND  SOUR  PORK 


1  lbi> .  boneless  polk,   cut 

in  1 -inch,  cubes 
1    20^- oz.   can  pineapple,  chunks 
1/2  cup  bottled  barbecue  &auce 


1/2  cup  pineapple  juice 

1/4  cup  vinegun. 

1  tablespoon  conns ta/ich 

1  tablespoon  6oy  hauce 

1   gieen  peppeA  cut  in  £>tKipk 


Brown  meat  in  small  amount  of  corn  oil.   Season  with  salt 
and  pepper.   Stir  in  barbecue  sauce  and  vinegar  and  pineapple 
juice;  simmer  for  35  minutes.   Add  pineapple,  pepper  strips, 
and  simmer  10  minutes.   Dissolve  cornstarch  in  water  and  add. 
Cook  until  thickened.   Add  soy  sauce  to  taste  and  serve  on 
hot  rice. 

Mrs  .  Vernon  Allen  (Thelma) 
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POTATO   -   PORK   CHOP    CASSEROLE 

1   onion  2  tablespoons   ^louh. 

6  la/ige  potato es  1/2  teaspoon  s alt 

12  small  ponk  chops  1/4  teaspoon  peppQA 

1   cup  milk 

Brown  pork  chops  and  drain.   Peel  potatoes  and  onion  and 
slice  thinly.   Layer  pork  chops  alternately  with  onion  and 
potato  slices  in  casserole.   Salt  and  pepper  to  taste.   Mix 
flour  with  milk  and  pour  over  layers .   Bake  in  325   oven  for 
30  minutes.   Serves  six. 

Mrs.  Wade  H.  Waters,  Jr.  (Cathy) 


SAUSAGE  -  SQUASH  SPECIAL 

1  lb.   balk  polk  sausage  1/2  cup  gtiated  patmesan  cheese 

1  clove  ganLLc,   crushed,    on         1/2  cup  milk 

1/8  teaspoon  powdered  1  tablespoon  snipped  parley 

4  cups  sliced  summer  squash  1/2  teaspoon  salt 

1/2  cup  dated  btieadcnumbs  1/2  teaspoon  d/iled  onegano 

2  beaten  eggs  [dusked] 

Cook  meat  and  garlic  until  meat  is  browned;  drain  off  excess 
fat.   Cook  squash,  covered,  in  small  amount  of  water  until 
tender.   Drain.   Stir  squash  and  next  6  ingredients  into 
meat.   Fold  in  eggs.   Transfer  to  10  x  6  x  lh.   inch  baking 
dish .   Bake  at  325°  for  25  to  30  minutes .   Makes  4  to  6 
servings . 

Mrs .  Ralph  H .  Waldo  (Katy) 
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SAUSAGE   RICE    CASSEROLE 

1  can  cJinam  o^  mu6k/ioom  -6  0 up  1   cup  haw  sU.ce. 

1  can  cA.com  ofi  cklckcn  &oup  1   lb.   bulk  AauAago, 

1  cup  chopped  onX,onh  1  can*  uoatcn. 

1  cup  ccleAy,   ckoppcd 

Brown  sausage;  add  celery  and  onion  and  saute  briefly. 
Drain  excess  fat.  Add  remaining  ingredients.  Bake  at 
350°    for   45  minutes    to   an  hour. 

Mary   Capehart  Valand 


HAM  DIVAN 

2  packages   fcfiozo,n  bnoccoll  [cooked] 
6  Iokqc  slices   oft  ham   [cooked] 

Make   a  sauce   of:       }\  tcabpooni*    butteA 

\\  tablespoon*   fiZouA 

1    cup  rrUZk,  bcULt  £  pcppoA. 
Add:  3/4  cup  gnJatcd  chcddaA  cheehc 

Place  broccoli   in  flat   casserole.      Add  sauce,    then  sprinkle 
3/4   cup  Pepperidg'e   Farm  Stuffing  Mix  and  4   tablespoons  water. 
Bake   350°   oven  for   25-30   minutes . 
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LAMB 

LAMB  SUPREME 

2  pounds  bonelebk  lamb  bkoulden.     1/2  teaspoon  dJJUL  heed 
2  Tablespoon*   {at  1  cup  sliced  {n.esh  mu6kn.oom6 

WateJt  to  coven.  2  cups  soun.  cneam 

1/2  teaspoon  salt  1/2  teaspoon  vlnegan 

3  tablespoons  {loun. 

Cut  lamb  into  cubes,  brown  in  hot  fat  in  skillet.   Add  water 
to  cover,  salt,  dill  seed,  and  cover  tightly.   Simmer  over 
low  heat  11/2  hours  or  until  meat  is  tender.   Remove  meat. 
Add  mushrooms,  sour  cream,  and  vinegar  to  liquid  in  pan. 
Cook  15  minutes  over  low  heat.   Add  flour  to  liquid.   Stir 
and  mix  thoroughly.   Add  meat  and  heat  thoroughly.   Six 
servings. 

Mrs.  Wade  H.  Waters, Jr.  (Cathy) 


IRISH  STEW 

3  pounds  boneless  lamb  1  cap  sliced  canjwts 
Uaten.  to  coven,  3/4  cap  diced  tunnlps 

4  Allspice  benxles  3  cupi>  cubed  potatoes 
2  tablespoons  minced  pansley  1/2  cup  sliced  onion 
Salt  and  peppen. 

Cut  lamb  into  cubes;  place  in  dutch  oven;  add  water  to  cover. 
Add  berries  and  parsley.   Cover  and  simmer  2  hours.   Add 
vegetables,  salt  and  pepper.   Cover  and  cook  45  more  minutes. 
Thicken  gravy  if  desired.   Drop  dumplings,  added  about  15 
minutes  before  cooking  is  completed.   Eight  servings. 

Mrs.  Robert  L.  Barker  (Kaye) 

CROWN  ROAST  OF  LAMB 

Have  2  on.  mon,e  nib  sections  shaped  Into  a  "cnown".     Remove 
any  tnlmmlngs,  loose  pieces.     Coven  ends  o{  bone*  with, 
bnead  cube*  on.  s alt  ponji  cube*.     Remove  these  become  serving. 
Spnlnkle  with  6 alt  and  peppen..     Place  on  n.ack  In  open 
noasting  pan.     Roast  45  minute*   {on.  3-4  pounds.     Alton) 
2-3  nibs  pen.  pennon. 

For  serving,  fill  center  with  mashed  potatoes,  buttered  peas, 
peas  and  carrots,  buttered  cauliflower,  or  buttered  peas 
and  mushrooms . 

Mrs.  Robert  L.  Barker  (Kaye) 
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VEAL 


ROAST  VEAL 


Leg,   Round,   Rump,    Lotn:     35  min.  pen.  pound  JLfa  3-6  lb*  . 

30  min.  pen.  pound  tfi  6-S  lb*. 


Skoulden.  Bom  In: 
Skoulden.  Boned: 


1   clove  ganlic 
Several  *t/iip*  bacon 


40  min.  pox  poound  3-6  lb*  . 
35  min.  pen.  pound  6-S  lb*  . 

45  min.  pen.  pound  3-6  Zb* . 
40  min.  pen.  pound  6-S  lb* . 


Satt  £  peppen.  to  ta*te 


Wipe  meat  with  damp  cloth    to   remove  any   loose  s^all  pieces 
of  bone.      Rub   meat  with   cut  side   of   clove   of   garlic,    if 
desired.      Place,    fat   side   up,    on  rack  on  open  roasting  pan. 
Lay  several  strips   of  salt  pork  or  bacon  over  roast.      Sprinkle 
with  salt  and  pepper.      Roast  according   to  above   guide. 

Mrs.    Robert  L.   Barker    (Kaye) 


VEAL  WITH  LEMON  SAUCE 


1\  pound*  veal  cutlet* 

7  cup  dnained  canned  mu*kn.oom* 

7  cup  waten. 

2  packet*  ln*tant  chicken  bn.oth 

and  *ea*oning  mix 
1/4  cup  manga/hind 
1  tea*poon*  lemon  juice 
7  Lemon,   cut  In  6  *lice* 


7  tablespoon  chopped  pan*  ley 
7   ctove  ganlic,   cn.u*ked 
Satt  &  white  peppen.  to  ta*te 
3  cup*  cooked  enAiched 

bn.oad  noodle* 
VapnJJ&a 
Van*  Ley  *pnX.g* 


Pound  veal   to    1/4   inch    thickness;    cut  in  one-inch  wide  strips. 
In  large  skillet,   brown  veal   3  minutes   on  each  side.      Add 
mushrooms,   water,    and  broth  mix.      Cook   ten  minutes.      Keep 
warm  until  ready   to  serve.      In  small  saucepan,   melt  margarine; 
add  lemon  juice,    chopped  parsley,    garlic,    salt,    and  pepper. 
Remove   from  heat.      Place    1/2   cup  hot  noodles   on  each  plate    (6) 
and   top  with   equal  portions   of  veal-mushroom  mixture.      Spoon 
equal  portions   over   each  serving.      Sprinkle  with  paprika  and 
garnish  with   parsley  sprigs   and  lemon  slices.      Six  servings. 

Mrs.    Wade  H.   Waters,    Jr.    (Cathy) 
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SAUCES 

Shakespeare   said  "TkeAe  is   no  i>a\±ce  -in  the  WOhZd  tike 
hlMQQA.."   But   for   those  who   love   to    cook,    the  blending 
of  ingredients   into   delicious   sauces   is   one   of   life's 
supreme   satisfactions.      For  just   as    "wttkout  pH.ophA.QXy 
thwi  can  be  no  society"  -  so  WAjtkoat  fauces  tkoJie  can 
be  no  gastronomy" . 


REMOULADE   SAUCE 

2  oup&  Mayonnaise  1  tablespoon  TahAagon 

1/2  caps  chopped  salad  ptckl.es     1  tablespoon  ckeAvtl 
2  tablespoons  capens 
1  tablespoon  ph,epan,ed  mustand 

Blend  well.   This  amount  is  enough  for  5  pounds  of  cooked 
shelled  and  deveined  shrimp.   Mix  sauce  with  shrimp  as 
for  a  salad  and  serve  with  tooth  picks.   "Pretty  in  a 
shell  dish  for  a  party". 

Thelma  Allen 


EASY  HOLLANDAISE 

2  egg  yolks  1/2  cap  batten,  on,  moJiganXne 

3  tablespoons  lemon  juice  Vash  o£  cayenne 

Put  egg  yolks  and  lemon  juice  in  a  saucepan.  Beat  until 
well  blended.  Divide  the  butter  or  margarine  in  half.  Add 
one  half  (1/4  cup)  to  the  egg-yolk  mixture.  Place  over  low 
heat.  Stir  briskly  with  wire  whisk  until  butter  or  marga- 
rine is  melted.  Add  remaining  butter  or  margarine  and  cay- 
enne. Stir  briskly  until  butter  or  margarine  is  melted  and 
sauce  is  thick.   Serve  at  once.   Makes  about  2/3  cup. 
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CREAM  SAUCE 

2  tablespoons  batten  1  cup  milk 

2  tablespoon*  {loun  1/2  teaspoon  *alt 

Melt  butter  in  a  small  skillet.   Stir  in  flour  and  let  it 
bubble  for  a  minute.   Stir  in  milk  and  keep  stirring  until 
sauce  is  smooth.   Add  salt  while  stirring.   Makes  1  cup 
of  medium  thick  sauce. 

Variation:  Add  1/2  cup  grated  sharp  cheese  to  make  sauce 
for  vegetables  or  substitute  chicken  stock  for  milk  for 
Velonte' sauce  for  chicken,  veal  or  fish. 

Thelma  Allen 


EASY  CHEESE  SAUCE 

1/2  cup  mayonnaise 

1/2  cup  Quoted  *hanp  cheese 

1/2  cup  milk 

Put  in  sauce  pan  and  stir  until  thickened.   Great  on  all 
green  vegetables. 

Athy  Cooper 


In   nttTT  ^^T   PT  t0    ™*Ll  *  ^hite.  *CLUC<L.       It  tend* 

to  absonb  the  gnay+sh  colon.  o{  the  pan. 

Wine  *auce  {on  Pudding*    (Vote-Nut,    Venslmmon  and 

GlnQQA.bh.ead) 

1  cup  sugan  ;  teaspoon  {loun 

1/2  cup  watvi  7/2  cap  wine 

Combine  Ingredients  and  let  *lmmen  {on.  a  {m  minute*. 
Senve  wanm  oven  pudding. 
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SWEET  HOT  MUSTARD 

1  cup  dn.y  mustaxd  1  cup  tied  wi.no.  vinegaA 

1    CUP   SUgOK  2    CggS 

Mix  first  3  ingredients  -  blend  in  2  beaten  eggs.   Cook  in 
double  boiler  until  it  thickens.   Good  with  any  red  meat. 

Mrs.  Vernon  Allen  (Thelma) 


RAISIN  SAUCE  FOR  HAM  OR  CANADIAN  BACON 

1  Stick  oleo  1   cup  wateA 

1/2  cup  seedless  Kaisins  3  tablespoons  lemon  juice 

1  tablespoon  filouK 

Melt  oleo,  add  flour  and  let  it  "bubble"  for  a  minute  or 
two.   Add  water,  raisins  and  lemon  juice  and  simmer,  stir- 
ring until  it  thickens. 

Mrs.  Vernon  Allen  (Thelma) 


SAUCE  FOR  STEAMED  OYSTERS 

2  -   14  oz.   bottles  Hot  CaUup      3  tablespoons  peppen.  [hot] 
2  sticks  maxgaxine  vinegax 

Mix  and  heat.      Keep   on   low  heat.      Place   small   amount    in 
individual  bowls   and  dip  hot    freshly   shucked  oysters.      Re- 
plenish sauce   frequently.      Makes   enough   sauce   for  one 
bushel  of   oysters. 

Mrs.    Carroll  G.    Jarvis    (Betty) 


MUSHROOMS   IN  SAUTERNE 
(A  sauce  to  glohslfiy  the  beefi  patty) 

2/3  -   1  lb.    fiiesk  mubktiooms  1/2  can  beefi  bftoth[ bouillon) 

4  tablespoons  oil  ok  fiat  1/2  cup  domestic  sauteK.ne 

{h.om  3  slices  ofi  bacon  2  tablespoons  con.n  stanch. 

Clean  and  slice  mushrooms.   Saute  in  oil  or  fat.   Add 
bouillon.   Mix  cornstarch  with  sauterne  and  add  to  mushrooms, 
serve  on  beef  patties,  meat  loaf  or  other  inexpensive  meats. 

Mrs.  W.  A.  Stringer, Jr. (Barbara) 
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BARBECUE  SAUCE 

7   cup  catsup  2  dashes  Tabasco 

1/2  cup  apple.  Cyid2.f1  vlnegax  1  smalZ  onion,   gnated 

1  tablespoon  ptiepajied  mustwid  Salt  &  peppeJi  to  taste. 

2  teaspoons  sugax 

Mix  all   ingtedients   until   smooth.      Use  when  broiling 
chicken  or   spareribs. 

Mrs.    Vernon  Allen    (Thelma) 


HOMEMADE   HOT  MUSTARD 

2  heaping  tablespoons  Coleman1 s     1  teaspoon  sugan. 

dny  mastoid  1  tablespoon  vegetable,  oil 

2  heaping  tablespoons   fatou/i 

Mix  and  add  enough  vinegar   to   desired   consistency.      Beat 
well.      Store   in   refrigerator. 

Linda  Seale 
IT'S   HOT  MUSTARD 

2  -   1    1/2  oz.   cans  d/iy  mustojid  1/4  cup  salad  oil 

1/3  cup  {Inmly  packed  dank  1  teaspoon  mucestehskoie 

blown  sugaA  sauce 

Pinch  o£  salt  1  teaspoon  lemon  juice 
1/4  cup  cldeJt  vlnegax 

With  whisk,  beat  all  ingredients  until  smooth.   Turn  into 
covered  jar  and  refrigerate  2  days  before  using  to  allow 
flavors  to  blend.   Makes  a  sweet  hot  mustard  -  a  little 
over  3/4  cup. 

Mildred  McM.  Rumley 


TARTAR  SAUCE  FOR  FISH 

1  tablespoon  giated  onion  1  tablespoon  sweet  pickle 

1  tablespoon  chopped  olives  1  tablespoon  mayonnaise 

Mix  and  keep  refrigerated  in  covered  jars.   Will  keep  2 
weeks.   Serve  a  spoonful  on  a  bit  of  lettuce  as  a  garnish 
for  fried  or  baked  fish. 

Mrs.  Vernon  Allen  (Thelma) 
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For  mustard  in  a  sauce  -  a  Dijon  has  the  best  flavor. 


COCKTAIL  SAUCE  FOR  SHRIMP,  CRABMEAT  &  OYSTERS 

1  cup  tomato  catsup  1  tablespoon  wosicesteAsh-Oie 

2  tablespoons  lemon  j'wlcq.  sauce 
1  tablespoon  pKepaxed  kohse-         1/2  teaspoon  salt 

nacUsh  Several  dashes  tabasco 

Mix  and  chill.   May  be  stored  in  closed  jars  and  kept  for 
weeks.   Makes  a  little  over  a  cup. 

Mrs.  Vernon  Allen  (Thelma) 


CHILI  SAUCE  FOR  HOT  DOGS 

1/2  lb.    kambu/tgeA  1  tablespoon  ckili  powdeA 

1/2  cup  chopped  onion  1   cup  catsup 

Salt  to  taste,  1  tablespoon  salad  oil 

Saute  onion  in  salad  oil,  add  hamburger  and  stir  fry  'til 
meat  is  cooked.   Add  chili  powder,  salt  and  catsup. 
Simmer  for  10  minutes.   Stir  to  keep  from  sticking. 
Enough  for  12  hot  dogs. 

Mrs.  Vernon  Allen  (Thelma) 
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CHERRY   SAUCE 

1/2  cup  pitted  okeJiALQA  1  votm  glass  o&  Vont  wine, 

1  tablespoon  tied  cunxent  jetty  1  tablespoon  woicesteiAhiJie 
1  tablespoon  chutney  Juice  o&  3  oranges,    1  lemon 

1  tablespoon  C  S  B  Sauce  Salt  to  taste 

Dash  ofa  cayenne  peppen. 

Bring   to  boil,    reduce  volume   to   1/2,    add   1/2    cup  pitted 
cherries,    and  serve  with  boiled   tongue.    (From  the   Colony 
Restaurant,    New  York   City). 

Mildred  McM.    Rumley 


HERB   BUTTER 

1/4  pound  butten.  1  teaspoon  each  savory, 

1  tablespoon  dJited  paisley  baSAJl,  manjonam,  tanxagon 

1  tablespoon  minced  chives  1  minced  gaktic  clove 

1/4  teaspoon  papntka 

Blend  well,  pack  in  covered  jar  and  store  in  refrigerator 
for  use  on  chops,  roast  beef,  hamburgers,  roast  turkey, 
broiled  chicken  and  baked  potatoes. 

Verna  T.  Attmore 


EASY  HOT  MINT  CHOCOLATE  SAUCE 

In  top  of  double  boiler,  melt  about  6  large  York  Pepper- 
mint Patties,  or  other  chocolate  covered  mint  patties. 
Add  2-3  tablespoons  half  and  half,  or  enough  to  make  de- 
sired consistency.   Mix  well. 

Serve  hot  over  ice  cream.   Yield:  About  3-4  sundaes. 

Susan  Smith 
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EASY  (HOT  OR  COLD)  FUDGE  SAUCE 

1  package,  sweet  cooking  chocolate 

3/4  cap  evaporated  milk 

S  Marshmallows 

1/2  teaspoon  vanilla 

Combine  chocolate,  evaporated  milk  and  marshmallows  in 
top  of  double  boiler.   Heat  over  hot  water  until  choco- 
late and  marshmallows  are  melted,  stir  occasionally.   Re- 
move from  heat,  stir  in  vanilla.   Serve  warm  or  cold. 
Makes  1  1/2  cups. 


HARD  SAUCE 

1  cup  con.hectlon.cKi>  sugar  1/4  cup  heavy  cream 

1/3  cup  butter  [optional] 

1/2  teaspoon  vanilla 

Cream  sugar  and  butter  until  smooth  and  fluffy.   Add 
vanilla  and  blend.   For  a  richer,  creamier  sauce,  beat  in 
1/4  cup  heavy  cream.   Good  on  fruit  cobblers. 

Mrs.  Vernon  Allen  (Thelma) 


HOT  OR  COLD  DESSERT  SAUCE 

1  cup  sugar  2  teaspoons  cold  water 

1  egg  1/2  pint  bolting  milk 

1  tablespoon  butter  wine  or  brandy 

1  tablespoon  ^lour 

Mix  sugar,  egg,  butter,  flour,  and  cold  water  in  boiling 
milk.   Stir  until  it  thickens  as  desired.   Flavor  with 
wine  or  brandy. 

Mrs.  William  A.  Blount,  III 
Sadie  Lyon 
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ORANGE    CREAM  SAUCE 

1  cap  cfieam,  whipped  voJiy  btlfai 

2  egg     yoZkb,   beaten  1   orange,   juice  and  gnated 
1/2  cap  bagoJi  Kind 

Add   sugar,    juice   and   grated   rind   to  beaten  yolks    and   cook 
until   thick.      Chill   thoroughly   and   combine  with  whipped 
cream  before   serving.      Serve   the   sauce  very   cold  on   slice 
of   Angel   or   Sponge    cake. 

Mrs.    Robert   L.    Smith 


ICE    CREAM  TOPPING 

7  cap  wlvite  bagoji  2  tabZebpoonk  white,  coxn 

1  cap  b/iown  i>agcui  &yKup 
1/2  cap  batten.  1  teaspoon  -6 odd 

2  tabZeApoonA  moZaAAtA  1  teaspoon  vaniZZa 

1/2  cap  nuts* 

Bring  to  boil.   Simmer  for  10  minutes.   Add  vanilla  and 
nuts . 

Mrs.  Clark  Rodman  (Mavis) 


Egg  yoZlu  wiZZ  keep  ap  to  3  day*  i^  they 
cute  covered  with  cold  waten,,  then  Atosied 
in  Ke^hslgeK-cuton. 
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VEGETABLES  AND  FRUITS 


ASPARAGUS  VINAIGRETTE 


8  tablespoon*  uxlna  vtn&gaA 
7   7/2  t2.cu>poon  Vtjon  muAtctAd 
%  tab Iqa poo via  oiZ 
7  tda&poon  haJLt 


7  tda&poon  papnXka 
F/ieAk  QKoand  pappnK 
Chopped  paAAlzy 


Combine  by   shaking  in  mason  jar  until  it  becomes    thick. 
Boil  fresh  asparagus   until  tender  -  drain   and   chill.    Cover 
with   above  sauce.      Can  use   canned  asparagus. 

Mary  Wilson 


ASPARAGUS    CASSEROLE 


2  can*  aApaAaguA  &p&cui6 

7  can  cAzam  ofi  muAnsioom  i>omp 

7  Atick  butteJi 

7  tablespoon  {jJofLC&At&HAktsie. 


6  ounc&A  chzQAa,  gstatud 

7  7/2  cup-6  cAachdh.  cAumbb 
7/2  cap  toasted  almonds 


Combine  soup,  half  of  butter,  liquid  from  asparagus  and 
cheese.   Heat  and  blend.   Layer  asparagus  and  mixture  in 
casserole.   Sprinkle  with  cracker  crumbs  and  top  with  al- 
monds.  Dot  with  remaining  half  stick  of  butter.   Bake  at 
350°  for  30  minutes.   Serves  8. 

Mrs.  Vernon  Allen  (Thelma) 
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ASPARAGUS    CASSEROLE  WITH   CHICKEN 


3  6 lieu  toasted  bh.ead 
1  smalt  can  aspanixgus  spea/is 
1  cup  diced  cooked  chicken 
1  small  j'aA  pimento 


1  cup  coarsely  Quoted  cheese 
1   can  cxeam  o^  mushroom  soup 
3/4  cup  chicken  bsiotk 
1  cup  so  fit  buttered  bftead 

cKumbs 


Arrange  a  layer  of  the  first  3  ingredients  in  the  order 
given  in  a  greased,  shallow  1  1/2  quart  casserole.  Sprinkle 
with  pimento  strips.   Reserve  liquid  from  asparagus  spears 
and  combine  with  liquids  from  soup  and  broth.   Place  in  pot 
to  which  the  cheese  is  added.   Heat  to  a  boil,  keeping  mix- 
ture stirred.   Pour  gently  over  arranged  items  in  casserole 
Bake  in  moderate  350-360°  oven  until  mixture  is  bubbly. 
Cover  with  soft  buttered  crumbs.   Cook  until  well  browned. 
Serves  four. 

Mrs .  Charles  Franklin 


ASPARAGUS  ELEGANTE 


2  cam,  cut  ai>  pa/iagus 

1  cup  dP^abmeat 

1  can  cAeam  ofi  chicken  soup 

1  cup  Quoted  cheese 


1/2  cup  Liquid  fiJwm  as pa/iaguS 

1/4  cup  shehAif 

1   cup  buttered  biead  cAumbs 

1/4  cup  toasted  slivejied  almonds 


Spread   asparagus,    crabmeat   and  1/2   of   crumbs   in   a  casserole. 
Mix  soup  with   sherry   and   1/2   of   cheese   and   spoon   over   all. 
Top  with   rest   of    cheese,    crumbs    and   almonds.      Bake   at    350° 
for   30  minutes.      Serves   6. 

"From  Mrs.    Hugh     Farr ,    of   Litchfield 
Plantation,    S.C."   by:    Thelma  Allen 


EASY  BAKED  BEANS 


1-30  ounce  can  Fonk  and  Bean* 
1/4  cup  catsup 

2  tablespoon*  bsiouM  sugan,  ok 
molasses 


1  small  onion, chopped 
1/4  teaspoon  dxy  mustaxd 
4  sticks  bacon 


Combine  beans,  catsup,  onion,  brown  sugar  and  dry  mustard 
Cook  in  oven  for  3  hours  at  250°  -  300°.   Be  sure  to  put 
bacon  slices  over  beans  before  cooking. 

Mary  Jones 
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All  strings  can  be.  easily  removed  from  string  beans 
after  washing  if  they  are  plunged  into  boiling  water 
for  5  minutes.   Drain  in  colander,  and  string. 


SWISS  FRENCH  BEANS 


4  cupt>  Vhjmoh  Atyle  qk.zq.vi 

beansf    cooked 
2  tablespoons  buttesi 
2  tables  poo  via   falouA 
1  teaspoon  halt 
1/4  teaspoon  peppeh. 
1  teaspoon  AugaJi 


1  tablespoon  gAated  onion 
1   cap  &oua  cxeam 
1/2  pound  gsialed  SvolSA  cheese 
1/2  aap  crushed  coKn  flakes 
1  Tablespoon  melted  butlen 


Melt   2    tablespoons   butter   and   stir  in  2    tablespoons    flour; 
add  salt,    pepper,    sugar,    grated  onion   and  sour   cream.      Mix 
and  fold   in   the   drained   cooked  beans.      Put   in  J    X/2   quart 
casserole   and   sprinkle   grated   Swiss    cheese   on   top.      Mix 
crushed   corn   flakes   and   1   tablespoon  melted  butter   and 
sprinkle   on  top  of   cheese.      Bake  at   400°    for   20  minutes. 

Louise   Beales 


PEARLE'S  PINTO  BEANS 

2  cuph  dnled  pinto  beans  6  dAoph  Tabasco 

1/4  cup  diced  "S£/ieak  o\  Lean"1  teaspoon  hugaA 

1  cup  onions  1  qoaIIc  bud,   cAushed 

2  teaspoons  halt  1/2  cup  chopped  bell  peppens 
2  cans  tomatoes 

Wash  beans   and   soak   overnight    in  enough  water   to    cover.    In 
a  heavy  pot,    put    the   diced   "streak  o'    lean"   bacon   and   stir- 
fry   a   little.      Add  onions   and   stir.      Add  beans,   water   and 
salt   and   let   simmer   for   2  hours.      Add   tomatoes,    sugar, 
garlic  bud  and  bell  pepper   and  stir   to  mix.       Continue   cook- 
ing very   slowly   for   3  hours.      "This   is    from  my   sister-in-law, 
Pearle   Rogers5 of   Florence,    South   Carolina." 

Thelma  Allen 
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GREEN  BEANS  -  ORIENTAL 

Wash,  string  and  leave  whole  about  1  pound  green  beans. 
Cook  quickly  in  lightly  salted  water  about  6  minutes,  so 
that  beans  are  still  bright  green  and  slightly  crunchy. 
Drain  in  colander.   Immediately  pour  on  sauce  (below)  & 
serve  hot. 

2  tablespoon*  xnoXtdd  buttex 
1  tablespoon  Soy  Sau.ce 
1  tablespoon  lemon  juice. 

Sprinkle  with  almonds,  if  desired.   Serves  4. 

Frances  Hulbert 

GREEN  BEAN  ALMOND  CASSEROLE 

1  cuv  butte.ne.d  bn.e.ad  ctiumb*       1   cap  mltk 

2  #2  cans  QKe.e.n  be.ans  1/2  cup  grated  che.dd.aA  cke.ese, 
6  tablespoons  maA.gaAA.ne.               3/4  cup  almonds,   chopped 

6  tablespoon*   {louK  Salt  and  pcppeA  to  taste. 

Grease  casserole  dish  (2  qt.  size).   Coat  with  bread 
crumbs,  make  layers  of  green  beans  and  nuts.   Melt  butter 
in  a  saucepan  and  blend  in  flour,  salt,  and  pepper.   Drain 
green  beans;  reserve  liquid.   Mix  reserved  liquid  with  milk 
enough  to  make  1  1/2  cups  liquid.   Add  to  flour  mixture. 
Cook,  stirring  constantly  until  thickened.   Remove  from  heat 
and  add  cheese.   Cover  with  buttered  crumbs.   Bake  for  25 
minutes  in  350°  oven.   Serves  6-8. 

Mrs .  Charles  Franklin  (Marianna) 

QUICK  &  EASY  POTATO  CASSEROLE 

Instant  h\ashe,d  Potatoes  fan.  S     1/2  cup  Soun.  cn.e,am 
1/2  cup  milk  1  cup  gwatzd  cheese. 

Prepare  potatoes  as  directed  on  package.   Then  add  addi- 
tional ]/2  cup  milk  and  sour  cream.   Blend  and  put  in 
casserole.   Sprinkle  grated  cheese  on  top.   Bake  at  350° 
for  30  minutes.   Serves  8. 

Thelma  Allen 
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HARVARD  BEETS 

1  can  *mall  whole.  Zeet*  1/3  cup  *ugax 

1/4  cup  beet  juice  2  teaspoon*  conn  *taAch 

1/4  cup  vlnegan.  2  tables poon*  buttex 

Mix  cornstarch  with  beet  juice  and  vinegar.   Add  butter 
and  sugar  and  cook  until  thickened  (about  5  minutes) . 
Add  beets  and  stir  until  coated  with  sauce.   Heat 
to  serve.   Serves  4. 

Mrs.  Vernon  Allen  (Thelma) 


BROCCOLI  SOUFFLE 

I  package*  chopped  broccoli       1   cup  mayonnaise 
4  egg* ,  *epan.ated  1  teaspoon  *alt 

1  tablespoon  onion,   grated        Gnated  cheese 

Cook  broccoli,  drain.   Blend  in  egg  yolks,  mayonnaise, 
salt  and  onions.   Beat  egg  whites  until  stiff  and  fold 
into  mixture.   Pour  into  greased  pyrex  dish  and  top  with 
grated  cheese.   Bake  at  300°  for  45  minutes.   Serves  8. 

Mrs.  R.  M.  Brown 


RICE   -    BROCCOLI    CASSEROLE 

2  cup*  cooked  nl.ee  ^egulaA  3  tablespoon*  ma/igaJvtne 

1   10  ounce  package  fan.ozen4  1    10   1/2  ounce  can  cK.com 

chopped  broccoli  o{  chicken  *oup 

1/4  cup  chopped  onion*  1/2  cup  milk 

1/2  cup  chopped  celen.y  1   S  ounce  Jan.  Cheese  Whiz 

Optional:    1   canwater   chestnuts,    sliced. 
Thaw  b roccoli   and  drain.    Saute      onion,    celery   in  melted 
margarine.      Blend   in   soup,   milk,    chestnuts,    rice,   broccoli 
and   1/3   jar   cheese  whiz.      Put   in  baking   dish.      Spread   re- 
maining  cheese   on   top.      Bake   at    350°    for  40   minutes.    Good 
dish   to   freeze   in  meal   size  portions    and   reheat. 

Mrs.    Clark  Rodman    (Mavis) 
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BROCCOLI    CORN  BAKE 

1    16  ounce,  can  cneam-6tyle  conn  1  tablespoon  -instant  minced 
1    10  ounce  package  ^n.ozen  onion 

chopped  bAoccoli  2  tablespoon*  melted  butteA 

1  beaten  egg  1/2  teaspoon  bolt 

1/2  cap  coons e  salttne  cnackeA    Vash  peppeA 
cJiumbs    ( 1 2  cn.ackens  ) 

In  mixing  bowl,  combine  cream-style  corn,  cooked  broccoli, 
egg,  the  1/2  cup  cracker  crumbs,  the  onion,  the  2  tablespoons 
melted  butter,  salt,  and  pepper.   Turn  into  1-quart  casserole 

1/4  cup  coanse  battine  cnackeA  cnumb*    (6) 
7  tea6 poon  butten.  on.  maAgoAlne,  melted. 

Combine  the  above  cracker  crumbs  and  melted  butter  or 
margarine  and  sprinkle  in  ring  over  top  of  vegetable  mixture. 
Bake  casserole,  uncovered,  in  350°  oven  for  35  to  40  minutes 
or  'til  heated  through.   Makes  6  servings. 

Mrs.  Brick  Pemberton 
Mrs.  Verna  Motteler 


BROCCOLI  CASSEROLE  #1 

1  packages   {Aozen,   chopped  bAoccoli,   cooked  and  dxained  welt, 

2  egg*  beaten  2  teaspoon*  gtiated  onion 

1  can  mushnoom  to  up  1  cup  gn.ated  cheddion  cheese 

1  package  sliveAed  almonds,         1  cup  mayonalse 

Add  cheese  to  cooked  broccoli  while  hot.   Mix  eggs,  soup 
(may  not  need  whole  can) ,  onions  and  mayonaise  and  almonds. 
Pour  over  broccoli  and  fold  in.   Can  be  made  the  night  be- 
fore and  refrigerated.   Cover  with  buttered  bread  crumbs, 
if  desired.   Heat  at  350°  for  20  to  30  minutes.   Serves  8. 


Mrs.  Charles  Herring,  Kinston 
by:  Mrs.  Phoebe  Squires 
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BROCCOLI    CASSEROLE   #2 

3  package  finozen  bn.occ.oLi  1/2  6 tick  oteo 

1  noli  KnafitA  gantic  cheese  1/2  cap  htboened  almond* 

T  can  cneam  o&  mui>hnoom  Aoup  2  tablespoon*   {nozen  chtveA 

Cook  broccoli,    drain   and  place   in   casserole.      Melt   cheese, 
mix  with  soup   and   chives;   melted  oleo   and   almonds.      Spoon 
mixture   over  broccoli   and  bake   at   350°    for   30  minutes. 
Serves   12. 

Mrs.    Frank  Jacocks    (Helen) 


BROCCOLI  AND  EGG   CASSEROLE 

1  package  [1.0  oz.)    ^nozen  b,noccoti 

2  cap*  packaged  kenb  *ta^tn  mix.     1/4  cup  hot  waten 
4-6  hand  boated  egg*[*ee  note)         3/4  teaspoon  *alt 

1  can  encam  on  chicken  on  mu*k-       1   cap  i>knedded  ckeddan 

noom  *oup  cheese 

1  i>oup  can  oft  waten  1/4  cap  gnated  ?anme*an 

1/4  cap  nvinced  onion  cheese 

1/4  cap  manganine,  melted 

Cook  broccoli  in  salted  water  according  to  package  direc- 
tions and  drain.   Grease  a  3  quart  casserole  and  sprinkle 
1  cup  of  stuffing  mix  evenly  over  the  bottom.   Cover  this 
with  the  broccoli,  then  layer  with  eggs  that  have  been 
sliced  lengthwise  into  4  slices  each.   Mix  soup,  onion,  and 
water  and  pour  over  broccoli  and  eggs.   Combine  with  the 
other  cup  of  stuffing  mix  with  the  hot  water,  margarine, 
salt,  and  cheddar  and  sprinkle  over  the  casserole.   Top  with 
Parmesan  and  bake  for  25  to  30  minutes  at  400°.   You  may 
use  cauliflower  or  asparagus  iBtead  of  broccoli. 

NOTE:   Use  fewer  eggs  when  adding  chicken  or  ham  or  when 
using  as  a  side  dish.   Serves  6  to  8. 

Mrs.  Charles  Franklin (Marianna) 
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RED   CABBAGE 

7  medium  onion )  chopped  1  tablespoon  lemon  jutce  on. 

2  tablespoons   \oct  vlnegan 

1  medium  head  n.ed  cabbage.,  1  tablespoon  AugaA 

chopped         Salt  &  peppen,  to  taste. 

2  medium  apples,  sliced 

Cook  onion  in  hot  fat  until  soft  and  yellow.  Add  cabbage 
and  apples,  cover  and  cook  over  low  heat  15  minutes.  Add 
lemon  juice,  sugar,  salt  and  pepper. 

Mrs.  W.  A.  Stringer  (Barbara) 


BAKED  CABBAGE 

1  medium  head  cabbage.  1   can  cneam  o^  celen.y  &oup 

1    1/2  cup6  gn.aX.ed  cheese.         1    1/2  cup*  butten.ed  bn,ead  cn.umb& 

1/2  &tlck  oleo  Salt  and  peppen. 

Cut  cabbage  into  medium  strips.   Cook  in  salted  water  until 
tender  (about  10"  minutes) .   Drain.   Melt  oleo  and  stir 
bread  crumbs  into  melted  oleo,  coating  well.   Set  aside. 
Into  a  buttered  baking  dish  put  1/2  cabbage,  can  of  soup, 
1/2  cheese.   Then  the  rest  of  cabbage.   Then  remaining  cheese, 
Sprinkle  bread  crumbs  on  top.   Bake  30  minutes  in  375°  oven 
until  crumbs  are  brown. 

Dr.  David  Williams ,Thomasville 
By :   Erin  Tayloe 


SPICED   RED   CABBAGE 

1  &malZ  n.ed  cabbage.  1  tablespoon  kugan. 
1/4  cap  batten,  on.  man.gahA.ne.       Vlnegan.  to  taste. 

3  cloves  Salt  to  taste. 

2  co oiling  apples 

Remove  outer  leaves  of  cabbage,  cut  in  half.   Remove  core. 
Wash  and  shred  cabbage  very  thinly.   Put  a  little  butter 
or  margarine  in  a  saucepan  with  1  cup  of  water.   Add  cabbage 
cloves,  the  peeled,  cored  and  sliced  apples,  and  simmer 
with  tight  fitting  lid  for  45  minutes.   Add  rest  of  butter 
or  margarine,  sugar,  vinegar  and  simmer  for  5  minutes 
more. 

Tillie  Jackson 
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STIR  -   FRY    CABBAGE 

1  small  head  cabbage,   chopped       2  tables poons  Soy  Sauce. 
1  tablespoon  salad  oil  1/2  cup  waten 

Heat  oil  in  heavy  skillet  until  very  hot.   Dump  in  the 
chopped  cabbage  and  stir  fry  for  2  or  3  minutes.   Add  the 
Soy  Sauce  and  water.   Stir  and  put  the  lid  on.   Turn  heat 
down  and  let  simmer  for  8  *-  10  minutes. 

Thelma  Allen 


ZIPPY  GLAZED  CARROTS 

2  packages   finozen  baby  cannots     1/4  cup  bnown  sugan 

on.  equivalent  oq   faesh  ones       1/4  teaspoon  salt 
4  tablespoons  butten  on  oleo         2  tablespoons  pn.epan.ed 

mustaxd 

Cook  and  drain  carrots.   Melt  butter  in  skillet,  add  brown 
sugar,  mustard  &  salt  and  blend  until  hot.   Dump  the  drain- 
ed carrots  in  and  stir  until  coated  and  glazed.   Only  takes 
a  minute  or  two.   Serves  6. 

Mrs.  Vernon  Allen  (Thelma) 


GREEN  BEANS  WITH  CASHEW  NUTS 

1  small  peeled  onion  stuck  1/3  pound  butten 

with   3  on  4  cloves  3/4  cup  chopped  cashew  nuU 

5  packages   ^nozen  Fnench  Salt  and  peppen  to  taste 
gneen  beans 

Boil  the  onion  in  water  to  cover  the  beans  for  about  10 
minutes.   Add  the  beans  and  cook  them  tender  crisp.  Drain, 
discard  the  onion  and  run  cold  water  over  the  beans  to  stop 
the  cooking. 

In  large  frying  pan  melt  the  butter,  add  nuts  and  when  they 
begin  to  brown,  add  beans  and  season.   Stir  to  coat  the 
beans  with  butter  and  saute   2  or  3  minutes.   Serves  18. 

Verna  Attmore 
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VEGETABLE  RICE  MEDLEY 

1    [10  oz)  .    ^n.oze.n  gn.e.e.n  peas      1/4  -   1/2  cup  &live.n.e.d  almonds 

tnawed  2   1/2   cup-6  boating  wateJi 

1    {6  oz.)   package  long  gn.ain     1  tablespoon  butteA  on. 

nice.  £  wild  ni.cn  man.ganA.ne. 

1    [4  oz.)   can  sliced  mui>kn.oomi>   1   bce.^  bouillon  cube. 
dn.aine.d 

Combine  peas  ,  rice (reserve  seasoning  packet),  mushrooms, 
and  almonds  in  greased  2  quart  shallow  casserole.   Combine 
boiling  water,  butter,  bouillon  cube  and  seasoning  packet; 
stir  until  butter  is  melted  and  bouillon  cube  is  dissolved; 
pour  over  mixture  in  casserole.   Cover  tightly  and  bake  at 
350°  for  50-60  minutes  or  until  rice  is  tender.   Yield:  6 
servings . 

Note:  To  serve  as  main  dish,  add  1  (or  more)  cup  cubed 
chicken  or  beef.  If  chicken  is  used,  substitute 
chicken  bouillon  for  beef  bouillon. 

Susan  Smith 


MARINATED  CARROTS 

2  pounds  of  carrots,  sliced  diagonally  and  boiled  in  salted 
water  until  fork  tender.   When  cool  layer  in  a  bowl  with  1 
small  green  pepper  diced  and  1  medium  onion,  chopped.   Pour 
the  following  marinade  over  all  and  let  stand  in  refrigerat- 
or several  days . 

1   can  tomato  6  0up  114  cup  vincgan 

1/2  cup  haLad  oil  1  teaspoon  pnepaned  mvstxxxd 

1  cup  £>uqan,  1  teaspoon  ivoneeste.ns'nin.e. 
Salt  £  peppen.. 

Mrs.  W.  A.  Stringer  (Barbara) 
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POTATOES  ANNA 

6  cup*  Aticed  potato eA  Th.a>h  ground  black  peppen. 

1/2  tza&poon  Aalt  4  medium  Atze  ontonA  [optional] 

8  tableApoonA  batten.,  mzltzd 

Peele  and  slice  potatoes  and  onions  very  thin.   Butter  oval 
shaped  casserole  or  pyrex  dish  and  arrange  a  few  slices  of 
potatoes  on  bottom  and  around  sides.   (If  onions  are  used, 
add  to  potato  arrangement.)   Sprinkle  with  salt,  pepper  and 
dribble  on  a  little  melted  butter.   Repeat  layers  in  this 
way  until  all  ingredients  are  used  up.   Bake  in  preheated 
400°  oven  for  about  50  minutes,  or  until  potatoes  and  onions 
are  browned. 

To  serve:  Invert  on  serving  dish  so  that  potatoes  are  in 
molded  form  -  or  -  maybe  served  in  dish  in  which  they're 
cooked. 

Mildred  McM.  Pumley 


FOGLIE  di  PATATE 

[LeaveA  o{  Potatoes) 

2  pounds  uokite  potato eA  3/4  cup  conn  meat 

1   cap  PanmeAan  CkeeAe  Salt  £  peppen.  to  taste 

3  egg  yolks 

Boil  potatoes  until  done.   Pass  them  through  a  sieve.  Add 
Parmesan  cheese  ,and  salt  &  pepper  to  taste.   Add  beaten  ej 
yolks  and  corn  meal.   Mix  well.   Divide  in  20  pieces  and 
roll  out  on  cornmeal.   With  a  knife,  cut  in  leaf  shapes. 
Fry  quickly  in  hot  oil.   Drain  on  absorbent  paper. 
"Recipe  from  Pension  Consigili,  Florence,  Italy". 

Mildred  McM.  Rumley 


POTATO  PANCAKES 

6  potatoes  2  tabic* poo  via   filouA 

1  tablespoon  halt  1/2  teaspoon  baking  poioden. 

1  AmalZ  onton 

Peal  potatoes  and  grate.   Add  rest  of  ingredients  and  blend. 
Cook  slowly  on  slightly  greased  griddle,  turning  when  browned 

Serves  6. 

Mildred  McM.  Rumley 
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CANDIED  CARROTS 

1  bunch  young  caAAots  &Zi<ued  1   cup  boating  ioateA 

lengthotse  2  tablespoons  bvuttQJi 

3/4  cup  sugah.  Salt  and  paprika 
1 /  4  teaspoon  nutmeg 

Place  the  carrots  in  sauce  pan  and  mix  in  the  sugar  and 
salt  to  season.   Cover  with  boiling  water.   Cover  closely 
and  simmer  slowly  until  tender.   Add  water  occasionally 
if  there  is  danger  of  burning.   Add  butter  and  nutmeg, 
turning  frequently  until  carrots  are  glazed  with  syrup. 
Serve  at  once  with  a  garnish  of  paprika.  Serves  4. 

Mrs.  Charles  Franklin (Mar ianna) 


CARROT  SOUFFLE 

2  cups   cooked  £  mashed  caA/iots      1/2  cup  milk 
3/4  s tick  melted  butter  1/2  cup  cheese 

3  beaten  eggs  Salt  £  peppen.  to  taste 
Dash  o^  Tabasco  &  WosicestesishOie  sauce 

Combine   all  -  Bake   at   350°   one  hour  in  buttered   casserole 
or   ring  pan.      The   ring  mold  is   pretty  with   any   combination 
of  peas,    onions,   mushrooms,    &/or  water   chestnuts    in   light 
cream  sauce   in   the    center.      Serves   4   to   6 . 

Mrs.    Irwin  Hulbert , Jr. (Frances) 


CAULIFLOWER  WITH  MUSHROOM- CHEESE   SAUCE 

1   10  ounce  package  fyiozen  CauLl&lowex  1  tablespoon  butten 
1   4     ounce  can  musiviooms,   dtuatned  1  tablespoon  falouA 

3/4  cup  sha/tp  ckeddan.  cheese,   gnated     3/4  cup  milk 
Salt  &  peppeK  to  taste 

Cook  cauliflower  according  to  directions  on  package.   Make 
a  white  sauce:  melt  butter  over  hot  water  in  top  of  double 
boiler,  stir  in  flour,  gradually  add  milk  and  stir  until 
thickened.   Remove  from  heat  and  stir  in  cheese,  salt  & 
pepper.   Pour  over  cauliflower  as  you  serve  it.   Sprinkle 
with  snipped  parsley,  if  desired.   Serves  4  or  5 . 

Mrs.  N.  Henry  Moore,  Jr. (Florette) 
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FAR  EAST    CELERY 

4  cups  chopped  celeAy  1  can  cAeam  oft  chicken  soup 

1/2  cup  watei  1/2  cup  so^t  bnead  cAumbs 

1  teaspoon  &alt  1/2  cup  toasted  almonds 

1     5  ounce  can  wateA  chestnuts ,  2  tabic*  poo  via  melted  buttQJi 

sliced 
1     4  ounce  can  pimento  diced 

In  covered  saucepan,  simmer  celery  in  salted  water  until 
tender.   Drain.   Place  cooked  celery  in  greased  casserole. 
Add  water  chestnuts  and  pimento.   Pour  soup  on  top.   Mix 
together  bread  crumbs,  almonds  and  melted  butter,   Sprinkle 
over  top.   Bake  at  375°  for  45  minutes  or  until  golden 
brown.   Serves  8. 

Marilyn  Franz 


SCALLOPED   CELERY  WITH    CHEESE 

2  cup*  celesiy  cut  into   1  inch  2  tablespoon*  butten. 

pieces  and  cooked  -in  salted  2  tablespoon*  ^loun. 

\xsaten.  until  baxely  tender  1  cup  milk 

1/4  cup  QKated,  shaAp  cheese  Onion  salt  £  peppoA 
Btiead  CAumbs 

Make  a  cream  sauce  of  flour,  butter,  milk  and  seasonings. 
Put  drained  celery  into  this  and  turn  into  buttered  baking 
dish.   Sprinkle  with  cheese,  bread  crumbs  and  dot  with 
butter.   Bake  only  until  cheese  is  melted  and  crumbs 
golden  brown.   Serves  4. 

Mildred  McM.  Rumley 
CORN  PUDDING  #  1 

Whip  together: 

2  eggs  1  tablespoon  butteA  melted 

2  tablespoons  filouA  1  can  cAeam  style  conn 

2  tablespoons  sugaA  1  CUP  evaponated  milk 

pour   into  buttered   casserole.      Bake   at   350°  until  firm.    Top 
with   crushed   corn  flakes.      Outside  will  be   firm  before 
center.      Stir  once  when  edges  have   firmed  before    topping 
with   crumbs.      Serves   6.   (My  mother's   recipe). 

Hallene   Cayton 
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CORN  PUDDING   //   2 

1  large  can  evaporated  milk 

2  eggs 

1/4  cap  sagar 

1  can   [large)   keAnaZ  corn[  drained) 

or  2  caps   fires  h 
Vask  salt 

Beat  eggs,  add  sugar  and  salt,  milk  and  drained  corn. 
Place  in  buttered  casserole  and  bake  at  325°  for  one  hour 
or  until  firm.   (This  is  fool  proof).   Serves  6. 

Louise  Satterthwaite 


GREEN  CORN  PUDDING 

2  caps   fires  k  corn  1/2  stick  batten, 

2  Large  eggs  1  tablespoon  6 agon, 

1  cap  cofifiee  cream  1   1/2  tablespoons   filoar 
Salt,   cayenne  pepper  to  taste  1  tablespoon  green  pepper 
1/4  teaspoon  mace  or  a  little  minced 

gnated  natmeg 

Cut   corn   off    cob    and   scrape   all  pulp   out  with  knife.      Mix 
corn,    flour,    seasonings   and  green  pepper.      Beat  eggs   light- 
ly,   add   to   corn  mixture;    add   cream.      Melt   butter  and   add. 
Pour  mixture   into   a   greased  baking   dish;    set   in   a  pan   of 
warm  water.      Bake   at    350°    for   about   30  minutes   or   until   the 
custard  is   firm.      Serve  hot. 

Verna  Attmore 
CORN  OYSTERS 

2  caps  grated  firesk  cornt   or        2  tablespoon  batter  or 
Ifi  canned  .  cream  style  margarine 

2  eggs  Salt  6  pepper 

2  Tablespoon  filoar 

Beat  egg  yolks  and  whites  separately  and  add  to  grated  corn, 
with  flour  and  butter,  salt  and  pepper.   Drop  the  batter 
by  spoonfuls  into  hot  oil  and  fry  to  light  brown.   Drain 
on  paper  -  serve  hot. 

Mildred  McM.  Rumley 
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ESCALLOPED  CORN 

3  cups  com  1  egg,   tightly  beaten 

2/3  cup  cn.acken.  cAumbs  1/2  teaspoon  salt 

2/3  cap  milk  1/4  teaspoon  Sugan. 

1/4  cap  chopped  gn.een  onion  tops 
1/4  cap  melted  batten.  1/4  teaspoon  papnlka 

Drain  corn  and  combine  with  rest  of  ingredients.   Spoon 
into  lightly  greased  1  1/2  quart  casserole.   Bake  at  350' 
for  25  minutes.   Serves  6. 

Frances  Hulbert 


EGGPLANT  CASSEROLE  #1 

1  eggplant  Vash  Tabasco 

1  can  cn.ea.rn  o{  mushn.oom  soup  Vash  \})on.cesteuhVte  Sauce 

1  onion,   minced  Salt  and  peppeK. 

1/2  cup  plus   3  tablespoon*  Bfiead  dumbs 
grated  cheddan.  cheese 

Peel   eggplant  and  cube.   Boil  in  salted  water  until  tender, 
Drain  well  and  mix  with  soup,  onion,  1/2  cup  cheese,  Tabasco, 
Worcestershire,  salt  and  pepper.   Put  in  baking  dish  and 
cover  with  remaining  grated  cheese,  dots  of  butter  and  bread 
crumbs.   Bake  at  350°  for  30  minutes.   Serves  4. 

Linda  Seale 


EGGPLANT  CASSEROLE  #2 

1  medium  eggplant,   unpeeled  1/2  cup  \xsatox 

1  tablespoon  finely  chopped  onion  18  ounce  can  tomato 

2  tablespoons  seasoned  Henb  Dressing  sauce 
2-3  dashes  gtiated  Vanmesan  Cheese 

Wash  eggplant  -  slice  crosswise.   Drop  one  or  two  slices 
at  a  time  into  boiling  water  for  2  minutes.   Put  layers  of 
eggplant,  onion,  dressing  and  cheese  in  casserole  dish.   Dot 
each  layer  with  butter  or  margarine.   Pour  1/2  cup  water 
over  top,  add  more  if  necessary.  (Water  absorbed  by  Dress- 
ing).  Pour  tomato  sauce  over  top.   Bake  350°  for  45  minutes, 
4  servings. 

Mrs.  Marjorie  Holland 
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FRIED  EGGPLANT 


1  medium  Eggplant 

1   cap  fiZouA 

1/2  teaspoon  salt: 


1   egg,   slightly  beaten 

1   cap  milk 

1  tablespoon  salad  oil 


Make  a  batter  of  the  flour,  milk,  salt,  egg  and  salad  oil. 
Pare  eggplant  and  cut  in  slices  1/2  inch  thick  and  then 
cut  slices  into  strips.   Coat  strips  in  batter,  drain  on 
wire  rack.   Fry  in  deep  hot  fat  for  2  to  5  minutes.   Drain 
on  paper  towels.   Sprinkle  with  salt  and  if  desired, 
Parmesan  cheese. 

Verna  Motteler 


EGGPLANT 


SPINACH  WITH  TOPPING 


1   Eggplant 
Salt  to  taste 
1   egg 

1/4  cap  milk 
1/2   cap  ^loaJi 


Cooking  oll{ln  deep  In  pan] 
2  -    10  oz.  packages   ^nozen 

chopped  spinach 
1   -   7  oz.  can  mashAoomS 
4  oz.  So ua  cKeam 
4  oz.   Mayonnaise 


Peel  and  slice  eggplant  about  1/2  inch  thick.   Salt  and  let 
stand  30-45  minutes.   Dip  each  slice  in  beaten  egg  and  milk 
mixture  then  coat  with  flour.   Fry  in  cooking  oil  on  both 
sides  until  tender  and  brown.   Drain  on  paper  towel  and 
place  in  baking  dish.   Cook  spinach  according  to  package 
directions.   Combine  with  mushrooms.   Drain  and  top  cooked 
eggplant  with  serving  of  spinach  mixture.   Combine  sour 
cream  and  mayonnaise  and  spread  over  top  of  spinach .  Sprinkle 
with  paprika.   Bake  uncovered  350°  for  30  minutes.   Yield: 
6-8  servings . 

Chris  Cayton's  Recipe 
By:  Hallene  Cay ton 
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ONIONS  IN  MUSTARD  SAUCE 

3  j'a/u>  onton*,  weZZ  d/iained  1/8  tea*poon  pa.phA.ka 

1/4  cup  meZXed  buttei  1    1/2  teaspoon  *aZt 

3  tabZe*poon  6ugaA  1/3  cup  chopped  pasiAZey 
1  ta.bl.2Apo on  dxij  mu*tojtd 

Combine  butter,    sugar,   mustard,    paprika  and   salt   to  make 
a  sauce.      Place  onions    in   a  buttered   shallow  baking   dish. 
Pour   sauce   over   and  place   in   oven   325°    for  about   30  minutes 
Sprinkle  with  parsley.      Serves   6   to    8. 

Mrs.    Charles   Franklin (Marianna) 


SPRING  ONIONS   OR  LEEKS   AU  GRATIN 

2  pound*  *pKtng  onion*  ok  Zeek* 
6  ounce*  Quoted  Swi**  ckee*e 

3  tabZe*poovu>  butten.  Salt  and  peppen. 
Pinch  nutmeg  1/3  cup  bn.ead  cAumb* 

Wash  and  trim  onions.   Cut  into  3  inch  pieces  and  boil, 
uncovered,  in  salt  water  until  barely  tender.   Drain  well. 
Butter  oven  proof  dish  and  put  a  layer  of  onions ,  a  layer 
of  cheese,  a  sprinkling  of  nutmeg,  salt  and  pepper  to  taste 
Add  another  layer,  repeating  the  above,  until  all  ingredi- 
ents are  used  up.   Dot  with  butter  and  bake  at  400°  for 
20  minutes,  or  until  top  is  a  golden  brown. 

Mildred  McM.  Rumley 


ENGLISH  PEAS  COUNTRY  STYLE 

2  package*    [10  oz.)    fahjozen  pea* 

1/4  cup  butteh.  on.  oZeo  1/2  teaspoon  *att  and  da*k 

4  cup*  *kn.edded  Zettuce  o^  peppen. 

2  cup*   fiineZy  *Ziced  onion*  1/2  tea*poon  *ugan. 

Cook  peas,  drain.   Melt  oleo  in  heavy  Dutch  oven.   Add 
lettuce,  onion,  salt  and  pepper.   Cook  5  minutes,  stirring 
occasionally.   Add  cooked  peas  and  sugar  and  let  cook  until 
peas  are  heated  through.   Correct  seasoning  to  taste. 
8  servings . 

Mrs.  Vernon  Allen  (Thelma) 
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FRIED  OKRA 

1  to   1    1/4  pounds  okJia.  Coh.vim2.aJi 

8  cups  watch.  Vegetable  oil 

1/2  cup  salt 

Wash  okra  well;  drain.   Cut  off  tip  and  stem  ends;   cut 
okra  crosswise  into  1/2  inch  slices.   Combine  water  and 
salt;  pour  over  okra.   Soak  30  minutes;  drain,  rinse  well, 
and  drain  again.   Roll  okra  in  cornmeal,  and  fry  in  hot 
oil  until  golden  brown.   Drain  well  on  absorbent  towels. 
Yield:  6  servings. 

Mrs.  Charles  Franklin  (Marianna) 


BAKED  ONIONS  WITH  PEANUT  TOPPING 

VI  small  onions  1/2  teaspoon  salt 

2  tablespoons  butteh.  1  cup  ghated  shaxp  cheese 

2  tablespoon*  {louh.  1/2  cup  butteh.ed  chumbs 

1/2  cup  milk  1/2  cup  chopped  peanuts 
1/2  teaspoon  pn.cpaA.cd  musta/id 

Boil  onions  until  cooked,  but  still  firm.   Drain,  reserving 
1/2  cup  of  onion  water.   Make  a  white  sauce  with  the  butter, 
flour,  milk,  salt  and  onion  water.   Add  to  that  ] /2  tea- 
spoon prepared  mustard.   Place  onions  in  casserole,  pour 
white  sauce  over  them  and  sprinkle  with  cheese,  cracker 
crumbs  and  chopped  peanuts.   Bake  at  350°  for  15  -  20 
minutes  until  bubbly.   Serves  4. 

Frances  Hulbert 


BAKED  WHOLE  ONIONS  (VIDALIA  OR  BERMUDA) 

Cut  small  tound  hole  In  {loweh.  end  o{  loJige  onion,   add  1 
cube  bee{  bouillon,   pat  o{  butter  masked  abound,   a  sprinkle 
o{  qoaJUc  salt  and  peppeh.     Place  on  {oil  squaxe,   pull  up 
axound  onion,   and  mash  {oil  together  at  top.     Bake  350° 
{oh.  about  one  hou/i. 

Mildred  McM.    Rumley 
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POTATO,  ONION,  BELL  PEPPER  CASSEROLE 

U6C  any  amount  ofi  potatoes,   onion  and  boJUL  peppoji;  dice, 
and  panboil. 

Gsicabc  coa&qjloIc    Put  layoji  o^  potato  mixture.,  lay  en.  o£ 
Akanp  chcc&e,  lay  en  ofa  cheam  o ^  celeny  Aoup.     Repeat. 
Cook  coveted,    1  houn  at  350°.     Uncoveh.  l/Lbt  10  minute*. 

Mary  Jones 


THE  $64  POTATOES 

6  lange  baking  potatoes  Salt  -  peppen.  -  Panme&an 

1  can  ^nozen  Shximp  Aoup  cheese   -  pa.phi.ka 

1/2  i>tick  butten. 

Bake  potatoes,  halve  and  scoop  out  centers.   Put  potatoes, 
soup  and  butter  in  mixer.   Beat  till  smooth.   Refill  shells, 
sprinkle  with  Parmesan  (lightly)  and  paprika  and  bake  in 
medium  oven  till  piping  hot.   Serves  12. 

Frances  Hulbert 


TWICE  BAKED  POTATOES 

6  Lange  baking  potatoes  1  cup  milk 

1  btlckk  oleo  Salt  &  peppen.  to  ta&te 

2  cup*  gnated  cheese  1/2  cup  Parmesan  ckee&e 

Wash,  dry  and  oil  potatoes.  Bake  at  400°  for  1  hour.  Cut 
each  in  half  length  wise  and  scoop  out  carefully  to  keep 
shells  intact.  Add  butter,  salt  and  pepper  and  mash.  Add 
milk  and  beat  until  fluffy.  Sometimes  it  takes  more  than 
1  cup  of  milk.  Fold  in  cheese  and  restuff  shells,  sprink- 
ling tops  with  Parmesan  cheese.  Bake  at  400°  for  25  to  30 
minutes.   Serves  12. 

Note:  May  be  prepared  ahead  and  frozen.   Let  thaw  before 
baking,  or  bake  a  little  longer. 

Thelma  Allen 
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RATATOUILLE 

7/2  cup  olive  oil 

1  medium  onion,   chopped  vviy  fii*ne 

1  clove  ganZic,   chopped  voJiy  {ine 

1  7/2  pound  eggplant,   peeled  and 

cubed 

2  medium- sized  zucchin,   diced 

with  peel  on 

3  gn.een  peppenj*  cut  in  stnjjps 
Basil* 

6  nJjpe  tomatoes,  peeled  S  needed,   ok  one  #2  can  s olid-pack 
tomatoes. 

Saute'  one  onion  and  garlic  until  soft.   Add  the  eggplant 
and  zucchini;  toss  well.   Then  add  the  pepper  strips,  salt 
and  pepper  to  taste  and  one  basil.   Simmer,  covered,  until 
the  vegetables  are  soft.   Add  tomatoes  and  allow  them  to 
cook  down  with  the  vegetables  until  the  mixture  is  thick 
and  well  blended.   Serve  hot,  or  chilled,  with  additional 
oil  and  lemon  juice.  *You  may  add  dill  weed  and  marjoram 
to  taste".   Serves  4. 

From:  James  Beard  Cook  Book 
By:  Phyllis  Herbert 


RICE  CASSEROLE 

1/2  stick  mafiga/bine,  melted  1  cup  long  gn.ain  nice,  uncooked 

1  can  onion  soup  1  4  ounce  can  mushn.oomi> ,   chopped 

1   can  bee^  bn.oth[ bouillon)   on.  and  undtained 

bee{  consomme1 

Preheat  oven  to  350°.   In  oven,  melt  margarine  in  10  inch 
square  baking  dish.   Stir  in  the  rest  of  the  ingredients* 
cook  45  minutes.   A  small,  deeper  dish  will  take  one  hour. 
Serves  8. 

Mrs.  N.  Henry  Moore,  Jr. (Floret te) 


202 


RICE  VERDE 

1  cup  chopped  onion  1  cuph  milk 

1/3  cup  vegetable  oil  1  cuph  cooked  tiled. 

3  egg*,   beaten  1  teaspoon  wosiceAteAAkvte 

1  cup  chopped  pa/ibley  1/4  teaspoon  gcuttlc  pouodoA. 

1  cup  gnated  cheese  Salt  6  peppen  to  taste 

Saute  onion  in  vegetable  oil  'til  tender,  combine  with 
all  other  ingredients.   Put  in  greased  casserole  and  bake 
at  350°  for  40  minutes.   Serves  8. 

Mrs .  Vernon  Allen  (Thelma) 


SOUR  CREAM  RICE 

1  cup  cooked  Alee, drained       7/2  pound  shaxp  cheddan.  cheese 
A  sp&inkle  o&  tied  peppeti        1  caAton  [mall]  soun.  cAem 

Mix  all  together,  put  in  casserole  and  bake  until  cheese 
melts.   Fills  1  1/2  quart  casserole  and  serves  6. 

Mrs.  Garland  Homes  ("Boo") 


GARLIC  RICE 

1  cup  ntce  1  teaspoon  salt 

1  can  bouillon  1/4  teaspoon  peppen. 

1  can  wateA  3  tablespoon*  vegetable  oil 

1  bud  gahJLic 

Mix  all  ingredients  and  bring  to  boil  on  top  of  stove.  Pour 
into  1/2  quart  casserole  dish.   Bake  30  minutes  at  350°. 
Lift  out  garlic  bud  before  serving.   Serves  6. 

Linda  Seale 
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ROMAN  RICE 

3  cup*  cooked  nice  1/4  cup  milk 

2  gn.een  onion*  -  chopped  1/4  teaspoon  hot  -6au.ee 

1-12  ounce  cottage  chee*e  1/2  tea*poon  *alt 

1  -  S  ounce  canton  Soun.  cneam  1/2  cup  ?anme*an  cheese 

Mix  together  and  pour  into  casserole.   Bake  at  350°  for 
20  -  25  minutes. 

Jane  Mc Cotter 


SPINACH  CASSEROLE  #1 

2  package*   faozen  chopped  *pinach 

1/2  pint  Souk  cn.com  Va*h  taba*co,  *alt,  peppen. 

1  envelope  onion  *oup  mix       1/4  cup  chopped  nut*  [optional) 

Cook  spinach,  drain  well.   Mix  with  Sour  cream,  soup  mix, 
salt,  pepper,  tabasco.   Refrigerate  -  preferably  over  night, 
Bake  at  350°  -  20  minutes  uncovered.   Sprinkle  nuts  on  top 
and  bake  15  minutes  more. 

Mrs.  Charles  Franklin (Marianna) 
Mrs.  W.  A.  Stringer  (Barbara) 
Mrs.  Lee  Cooper  (Athy) 


SPINACH  RAMEKINS 

2  package*  {n.ozen  lea{  spinach     Vn.e*hly  gnjxted  nutmeg 
4  tablespoon*  butten.  3/4  cup  heavy  cneam 

Salt  £  peppen. 

Saute  spinach  in  butter,  toss  till  dry,  add  salt  &  pepper, 
nutmeg  and  cream.   Process  until  smooth,  spoon  into  indivi- 
dual ramekins,  cover  with  bread  crumbs,  dot  with  butter 
(will  freeze  well  at  this  point).   Heat  at  325°  for  about 
20  minutes  -  longer,  of  course,  if  frozen. 

Elizabeth  Tankard  Holeman 
Nashville,  Tenn. 
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SPINACH  SOUFFLE 

1-10  oz.  package,  fi/iozen  chopped  spinach,  de&tioAted 

3  teaspoons  buttex.  111  teaspoon  dxy  mustjaxd 

3  tablespoon*   {louh.  Pinch  o^  nutmeg 

1  cup  milk  HeAb  6  alt  B  peppen.  to 

4  tablespoon*  gttated  GnuyeAe  cke.es e  taste. 
1  tablespoon  chopped  chives                  4  egg  yolks 
Hollandaise  A aucei optional)                  5  egg  whites 

Preheat  oven  to  350°.   Squeeze  excess  liquid  out  of  spinach 
and  set  aside.   Melt  butter  in  a  sauce  pan.   Add  flour  and 
blend  until  smooth.   Slowly  add  milk,  whisking  constantly. 
Cook  over  low  heat  and  stir  in  spinach,  Gruyere  chese,  chives, 
dry  mustard,  nutmeg,  herb  salt  and  pepper.   Beat  egg  whites 
until  stiff  but  not  dry.   Stir  one-quarter  of  the  egg  whites 
into  spinach  mixture.   Gently  fold  in  remaining  egg  whites. 
Pour  mixture  into  a  X  1/2  quart  souffle  dish.   Bake  at  350° 
for  35  minutes.   Serve  at  once,  with  hollandaise  sauce,  if 
desired. 

Mrs .  Charles  Franklin  (Marianna) 


SPINACH  CASSEROLE  #2 

1   10  ounce,  package,  {nozen  chopped  spinach 

1  can  oJieam  o{  mushJtoom  6oup 

1   1/2  cup  *>hah.p  cheddax  cheese,  grated 

3  slices  bn.eadt  cubed 

3  tablespoon*  butteA,  melted 

1/2  teaspoon  ganJLLc  powdex 

Cook  spinach  in  1/2  cup  unsalted  water  for  5  minutes;  drain 
thoroughly.   Add  soup  and  cheese;  mix  well;  and  pour  into 
a  shallow,  greased  baking  dish. 

Melt  butter  in  10  inch  frying  pan;  stir  in  garlic  powder; 
add  bread  cubes  and  stir  to  coat.  Spread  cubes  over  spinach 
and  bake  350°  for  45  minutes  to  one  hour. 

Suggestion:  1  beaten  egg  may  be  added  to  spinach,  soup, 
cheese  mixture.   Put  into  deep,  greased  baking  dish  same 
temperature  and  time. 

Mrs.  N.  Henry  Moore,  Jr . (Florette) 
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SPINACH  LOAF 


2  packages   &/iozen  chopped  2  cup*  milk 

hpi.via.Qh*  cooked  3  egg * 

1/4  cup  bacon  {at  2  teaspoon*  halt 

3  table* poo vu>   {Ioua 

Drain  spinach;  melt  fat,  add  flour,  blend.   Add  milk  and 
blend  well.   Cook  over  medium  heat,  stirring  to  prevent 
lumping,  until  thickened.   Beat  eggs  until  well  blended. 
Pour  hot  sauce  over  eggs  slowly.   Add  spinach  to  cream 
sauce.   Pour  into  8"  x  8"  baking  dish.   Bake  at  350°  for 
30-40  minutes. 
^Substitute  broccoli,  carrots  -  equivalent  to  2  cups. 


Mrs.  W.  A.  Stringer  (Barbara) 


SPINACH  RING 

2  package*   {nozen  chopped  *plnach  4  tablespoons  butten. 
4  egg*  1    1/2  tea*poon  *alt 

1  teaspoon  finely  chopped  onion      Va*h  o{  peppen. 

2  cap*  milk  1  tablespoon  lemon  juice 

on  wine  vlnegaA 
1   1/4  cup*  Veppentdge  Va/vm  Wenb  Stuping 

Cook  packages  of  spinach  as  directed  and  drain.   Put  spinach 
in  a  large  bowl  with  stuffing  on  top.  Scald  milk  and  pour 
over.   Add  butter,  onion,  salt  and  pepper,  lemon  juice  (or 
vinegar)  and  beaten  eggs.   Mix  well  and  bake  in  oiled  ring 
mold,  placed  in  a  pan  of  water,  at  350°  for  one  hour. 
Serves  8. 
Unmold  and  fill  ring  with  "zippy  glazed  carrots". 

Mrs.  Vernon  Allen  (Thelma) 


QUICK  CREAMED  SPINACH 

2  package*   {nozen  chopped  *plnach  1   can  cn.eam  o{  chicken  *oup 

3  tablespoon*  grated  onion  Va*h  oh.  two  o{  nutmeg 

Cook  spinach  as  directed  on  package  (use  less  salt) .   Drain 
and  add  other  ingredients.   Serves  4  to  6 . 

Mrs.  Vernon  Allen  (Thelma) 
206 


SPINACH  IN  ONION  CUPS 

7  large  Spanish  ovUon  Salt  &  peppen.  to  taste 

1  package,  chopped  spinach  1/4  cup  Vanmesan  cheese 

1     3  ounce  package  cream  1/2  cup  bread  cJuxmbs 

cheese  1/4  cup  milk 

Cook  spinach  according  to  package  directions  and  drain. 
Cut  onion  in  half  and  separate  layers  to  form  cups.   Place 
in  casserole,  filling  any  holes  with  smaller  pieces  of 
onion.   Mix  spinach  with  cheeses , bread  crumbs,  milk,  salt 
and  pepper  and  spoon  mixture  into  cups.   Cover  casserole 
tightly  with  foil  and  bake  at  350°  for  45  minutes.   Serves 
6  to  8. 

Mildred  McM.  Rumley 


SWEET  POTATO  CASSEROLE 

3  cups  mashed  meet  potatoes     1  stick  margarine 

1  cup  evaporated  milk  2  beaten  egg* 

1  cup  sugar  2  teaspoons  vanilla  extract 

Beat  all  together  and  pour  into  a  greased  2  quart  casserole 

Topping: 

1  cup  brown  sugar  1/4  cup  man.ganl.ne,  melted 

1/3  cup  plain  filoun  1  cup  coconut   [optional] 

1/4  cup  chopped  pecans 

Mix  until  crumbly.   Sprinkle  over  potatoes  and  bake  30  to 
40  minutes  at  350°.   Serves  6  to  8. 

Mrs.  Charles  Franklin (Mar ianna) 


CANDIED  SWEET  POTATOES 

6  medium  size  potatoes  1  teaspoon  mace 

1  -  2  cup  water  2  cups  sugar 

1  tablespoon*  vinegar  ^rom  sweet  pickles 
1/4  pound  butten  on.  margarine 

Peel  potatoes,  and  cover  with  sralt  water  till  ready  for  use, 
Make  a  syrup  of  the  sugar,  butter,  water,  vinegar  and  mace. 
Pour  over  drained  potatoes,  and  bake  at  350°  until  potatoes 
are  tender  and  transparent. 

Mrs.  Charles  Franklin 
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SWEET  POTATO  AND  APPLE  CaSSEROLE 

1  on.  I  JUutQd  tweet  potatoes  2  tablespoon*  com  htxuick 
6  applet    [cooking  applet)        1  teatpoon  cinnamon 
2/3  cap  bnown  tagax 

Boil  sweet  potatoes  until  just  tender.   Mix  dry  ingredients, 
Layer  sliced  potatoes  and  apples.   Sprinkle  dry  ingredients 
over  each  layer.   Dot  with  butter.   Cover  and  bake  at  350° 
45  minutes.   Baste  two  or  three  times. 

Hallene  Cayton 


YAM  SOUFFLE  IN  ORANGE  CUPS 

6  onanget  1/2  ttlck  oleo,   melted 

2  capt  mashed  meet  potato et    1/4  cap  fialtlnt 
1/2  cap  blown  tagaA  1/2  teaspoon  talt 

2  egg*,   beaten  1/4  cap  orange  jalce 

12  laxge  maxthmaULom 

1/2  teaspoon  each  o^  cinnamon,   allspice,   natmeg  £  gftoand 

clovet 

Halve  oranges  and  scoop  out  pulp.   Clean  the  shells  and 
reserve  pulp  to  use  in  ambrosia.   Mix  all  other  ingredients 
except  marshmallows  and  fill  the  orange  cups.   Bake  at  350° 
for  20  minutes.   Put  a  marshmallow  on  top  of  each  cup  and 
bake  'til  marshmallows  begin  to  brown.   Serves  12. 
"We  always  haVe  this  with  our  Christmas  &  Thanksgiving 
dinner.   A  little  trouble  but  can  be  done  ahead". 

Mrs.  Vernon  Allen  (Thelma 


For  fluffier  Mashed  Potatoes,  add  a  pinch  of  baking  soda 
as  well  as  butter  and  milk. 
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PEANUTTY  SUPREME  SQUASH  CASSEROLE 

2  pounds  yellow  squash  1   cup  soun  cneam 

2  ounces  pi.mo.nto,   dnained,  1   -   7  oz.   package.  Wenb 

diced  stuping  mix 

2  canxots,  gnated  1  stick  maxgaxine ,  melted 

1  can  cxeam  o^  chicken  6oup  1   cup  halted  peanuts  chopped 

Slice  squash.   Cook  in  small  amount  water  until  tender. 
Drain;   Add  pimento,  onion,  carrot,  soup,  sour  cream  and 
mix.   Toss  stuffing,  nuts  and  margarine.   Spoon  half  of 
stuffing  mixture  into  casserole.   Pour  in  squash  mixture 
and  top  with  remaining  stuffing  mix.   Bake  at  375°  for 
30  minutes. 

Mrs.  Carroll  Jarvis  (Betty) 


CREOLE  SQUASH 

1   111  pounds  yellow  on.  zucchini       3  laxge  ^xesh  tomatoes, 

squash  Chopped  on.  2  cups  canned 

3  tablespoon*  buttex  1  teaspoon  salt 

1  hot  xed  peppex  ok  1/4  1  gneen  peppex  chopped 

teaspoon  dxied  1/4  cup  &xesh  minced  basil 

3  tablespoons   faloux  ok  1  teaspoon  dxied 

1  medium  onion  chopped 

Bxead  dumbs  and  Vanmesan  cheese  mixed 

Wash,  slice  and  boil  squash,  drain  well.   In  heavy  skillet 
melt  butter,  add  flour,  stir  and  blend.   Add  onions,  tomatoes, 
green  pepper,  and  seasonings.   Cook  5  minutes.   Place  drained 
squash  in  greased  shallow  casserole  and  pour  sauce  over  it. 
Cover  top  with  cheese,  crumbs  mixture  (at  this  point  it 
freezes  well)  and  bake  at  350°  for  30  minutes. 

Elizabeth  Tankard  Holeman 

POSH  SQUASH 

2  pounds  yellow  squash,  sliced         1/4  gxeen  peppen.,   chopped 
1  eggs  1  cup  gnated  Vanmesan 

1  cup  mayonaise  cheese 

1  small  onion,   chopped  Salt  S  peppex  to  taste 

Cook  squash  'til  tender.   Drain  well.   Beat  eggs.  Add  all 
ingredients  to  eggs.   Pour  into  buttered  baking  dish.   Dot 
with  butter  or  top  with  buttered  bread  crumbs.   Bake  at  350° 
for  30  minutes.   Serves  6-8. 

Mrs.  Henry  Rumley  (Mildred) 
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SQUASH    CASSEROLE 

2  pounds  summeA  squash.  1  tablespoon  chopped  ptmento 

2  gnated  coAAots  1  tablespoon  butteA 

1  lange  oni.on}  chopped  1   can  cAearn  o{  chicken  soup 

1/2  bell  p  epp  en, ;  chopped  1  cup  soun,  cneam 

1  package  A  tuning  mix  1  stick  oleo 

Cook  squash  in  salted  water,  drain  and  mash.   Saute 
onion  and  bell  pepper  in  1  tablespoon  butter,  add  to  squash, 
add  soup,  sour  cream,  carrots  and  pimento.   Melt  one  stick 
of  oleo  and  add  to  stuffing  mix.   Stir  and  add  1/2  of  this 
to  squash  mixture.   Put  in  casserole  and  top  with  rest  of 
buttered  stuffing  mix.   Bake  at  350°  for  30  minutes.  Serves 
8.   Can  be  made  ahead  and  frozen. 

Mrs.  J.  T.  Campbell  (Sarah) 


BAKED  ACORN   SQUASH 

3  S malt  acon.n  squash  Cinnamon 

2  tablespoons  butteA  2  tablespoons  bn,ou)n  sugan,  on, 

substitute 

Cut  squash  in  half,  remove  seeds  and  place  cut  side  down 
in  pan.   Add  1/2  inch  of  water  and  bake  at  400°  for  30 
minutes.   Pour  off  water,  turn  cut  side  up.   Sprinkle  with 
cinnamon  and  brown  sugar  and  place  a  pat  of  butter  inside 
each  half.   Return  to  oven  and  bake  at  400°  for  30  minutes 
longer.   Serves  6. 

Mrs.  Vernon  Allen  (Thelma) 


RICE  PARISIAN 

Blown  lightly  1/2  cup  uncooked  nice,  and  1/3  cup  sliced 
cooked  mushAooms    [4  oz.   can,   dnained)  In  2  tablespoons 
butteA  on.  moAgaAine.     StlA  In  1   can  Campbell1  s  Onion  Soup 
and  1/2  soup  can  waten.     Coven.;   cook  oveA  low  heat  about 
25  minutes  until,  ni.ee  Is  tenden..     SeAves  4. 

HaULene  Cay ton 
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SQUASH  MOUSSE  AU  GRATIN 

6  medium  Aquask  1    7/2  texuspoon  &alt 

3  Tablespoons  butte.1  1/8  teaspoon  pcppex 

4  {uieJiy  chopped  gsicm  2/3  cap  &oua  cAcam 

ApsUng  onions  4  Tablespoons  bnnad  cnumbb 

1/4  cup  mlnce.d  pans  lay  2  Tablespoons  gnatcd.  Vanmesan 

cke.es  e. 

Wash  squash,  and  cut  in  small  pieces.   Steam  covered,  in 

a  strainer  over  boiling  water  until  tender  (about  20  minutes) 

Drain,  shred  with  2  knives  and  drain  again. 

Melt  1  tablespoon  butter  in  a  skillet  and  saute  onions 
until  wilted.   Stir  in  squash,  parsley,  salt,  pepper  and 
sour  cream  and  cook  a  few  minutes.   Spoon  mixture  into  1 
1/2  quart  casserole.   Top  with  bread  crumbs,  grated  cheese 
and  dots  of  remaining  2  tablespoons  butter.   Bake,  uncover- 
ed, at  375°  for  30  minutes.   Place  under  broiler  for  4  or 

5  minutes  to  brown  the  top.  (Can  also  be  used  for  zucchini 
in  place  of  the  squash.)   Serves  6. 

Neva  McMullan 


ZUCCHINI  SQUASH  CASSEROLE 

10  zucchini.  6quask  1/2  teaspoon  Aalt 

1/2  cup  butteA  1/4  cup  cktves 

3/4  cup  CkcddaA  cke.es  e,  7/2  teaspoon  paptuka. 

1/4  cup  GsiuyeAe.    cke.es e,  1  cup  cAum'o* 

1  cup  hoixh.  cn.e,am  Vanmesan  cke.es e. 

Preheat  oven  to  350°.   Slice  zucchini  in  hunks.   Cook  a 
few  minutes  in  boiling  salted  water.   Drain  thoroughly 
Make  a  sauce  from  the  butter,  cheddar  cheese,  Gruyere,  sour 
cream,  salt,  chives,  paprika.   Put  squash  in  3  quart  casse- 
role dish.   Pour  sauce  over  the  top.   Sprinkle  crumbs  on 
this.   Dot  with  butter.   Grate  parmesan  cheese  over  the 
crumbs.   Bake  until  heated  through.   Serves  8. 

Beck  Leach 
Barbara  Winfield 
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BAKED  TOMATOES 

6  tomato eh  1   cup  bn.ead  dumbs 

4  tablespoons  battel  1  teaspoon  suga/i 

Salt  and  pe.pp2.si 

Peel  tomatoes  and  cut  into  slices  1/4  inch  thick.   Place 
a  layer  of  tomatoes  in  pyrex  baking  dish,  and  sprinkle  with 
a  little  salt  and  pepper.   Rub  the  butter  into  the  crumbs 
with  the  sugar.   Spread  the  mixture  thickly  upon  the  to- 
matoes, using  all  of  it.  then  add  another  layer  of  tomatoes, 
Sprinkle  with  more  bread  crumbs  and  add  bits  of  butter  and 
bake  20  minutes  at  375°. 

Mildred  McM.  Rumley 


BAKED  STUFFED  TOMATOES 

8  medium  tomato es  1/2  cap  sugari 

4  stalks  ofi  celety  1  teaspoon      salt 

1  gh.een  peppeA,   chopped  ^Lvkl 

1   onion,   grated  1/2  cup  stated  buead  cKumbs 

3  tablespoons        buttex  1  teaspoon  baking   powdeh. 

Cut  out  inside  of  tomatoes,  leaving  a  shell.   Saute 
tomato  pulp  with  celery,  green  pepper  and  onion  in  butter 
until  smooth.   Add  sugar,  crumbs  and  1  teaspoon  of  baking 
powder.   Fill  tomato  cups,  cover  with  crumbs  and  dot  with 
butter.   Bake  in  pan  with  a  little  water  in  350°  oven  10 
to  15  minutes  or  until  soft. 

Mrs.  L.  A.  Squires  (Phoebe) 


SPICED  TOMATOES 

1  la/tge  can  tomatoes  1  tablespoon  ce.lcK.ij  seed 

1  laAge  bell  peppei,   diced    SugaA  to  taste 
1   laxge  onion,    dropped  Few  stick  cloves 

Mix  all  ingredients  together  and  cook  on  top  of  stove 
for  1  hour.   This  is  excellent  served  with  cold  meats. 

Mrs.  Charles  Franklin (Mar ianna) 
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FRIED  GREEN  TOMATOES 

6  lange,    {inm  gneen  tomatoes     1   cap  c.on.nmQ.aZ 

Salt  and  Peppcn,  to  taste  Bacon  dn.tppi.nQb  on.  shontening 

Cut  tomatoes  into  1/4  inch  slices.   Season  with  salt  and 
pepper;  dredge  in  cornmeal.   Heat  bacon  drippings  in  a 
heavy  skillet;  add  tomatoes,  and  fry  slowly  until  browned, 
turning  once.   Yield  6  to  8  servings. 

Mrs.  Charles  Franklin (Marianna) 


TOMATO  PUDDING 

2  cans    [1  lb. -12  oz)   tomatoes    1  teaspoon  salt: 

1/2  cap  batten  on,  maAganine       4  slices  toasted  bn,ead,   bnoken 

1  cap  gn.anulat.ed  sugan.  into  small  pieces 

Grease  1  1/2  quart  casserole.   Mix  all  ingredients  well 
and  put  in  casserole.   Dot  top  with  bits  of  butter  and 
push  down  into  ingredients.   Bake  in  350°  oven  1  1/2  hour. 
Increase  temperature  to  375°  during  the  last  15  minutes. 
Makes  6  to  8  servings. 

Mrs.  Carl  Jackson  (Tillie) 


VEGETABLE  CASSEROLE 

1   -   10  ounce  package  faozm  1/4  cap  manganlne,   melted 

mixed  vegetables  1  cap  musknoom  soap 

1  cap  sknedded  cheese  1  cap  kenb  dressing 
1/2  cap  finely  chopped  onion 

Cook  frozen  vegetables  25  minutes,  drain  and  pour  into 
casserole  dish.   Combine  cheese,  onion,  melted  margarine 
and  mushroom  soup  and  pour  over  vegetables.   Top  with  herb 
dressing  and  bake  at  350  degrees  for  approximately  25 
minutes.   Do  not  over  cook. 

Mrs.  Charles  Franklin 
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VEGETABLE  CHEESE  BAKE 

1  pound  ^n.esh  cut-up  cauli^lovjen,   bn.oc.co LI,    bnussel  spnouts 
on  gneen  beans  on  about  1  pound  f^nozen 

2  eggs  Ks Lightly  beaten  2  tablespoons  lemon  juice 
1    1/2  cup  milk  1  teaspoon  saZt 

1/2  cup  gnated  cheddan  cheese  Vash  uokite.  peppen 

Place  vegetables  in  buttered  oven-proof  casserole  (about  2 
quarts) .   Combine  remaining  ingredients  and  pour  over  vege- 
tables.  Set  in  a  pan  of  hot  water  and  bake  in  325°  oven 
35  minutes  or  until  mixture  is  firm.   Serves  4  to  6. 

Note:   This  makes  a  light  entree  coupled  with  a  salad  and 
some  good  rye  bread. 

Mrs.  Charles  Franklin (Marianna) 


HARVEST  BOUNTY  CASSEROLE 

"When  sunmen.  vegetables  an.e  plentiful,  this  dish  is   economi- 
cal and  tasty  sensed  with  ham  slices.11 

3  cups   cut-up  gn.een  beans,  1   cup  Hi^quick  baking  mix 

cooked  and  dnained  2  teaspoons  salt 

2  medium  gneen  peppens ,  1  teaspoon  cayenne  n.ed  peppen. 
chopped  1   cup  milk 

6  medium  tomatoes,   chopped     6  eggs 

3  cups  shn.edded  Cheddan.  cheeseiabout  12  ounces) 

Heat  oven  to  350°.   Grease  baking  dish  (large  shallow  type) 
Spread  beans  and  peppers  in  dish,  sprinkle  with  tomatoes 
and  cheese.   Beat  remaining  ingredients  with  hand  beater 
until  smooth.   Pour  over  vegetables  and  cheese.   Bake  un- 
covered until  golden  brown,  45  to  50  minutes.   Let  stand 
10  minutes  before  serving.   Serves  10  to  12. 

Marilyn  Franz 
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FRUITS 


Wash  stxawbenAA.es  be{ofte  removing  stems,  to 

p/lCvent   tOSS    0^    juice. 


HOT   FRUIT 


1   can  peach.  halves.}[29  oz]  dsuzined  1/2  cap  Cointreau 


1  can  apnicot  halves ,k(29  oz, 
3  apple*  cut  tn  1/2  Inch  sticks 

2  cups   {K.esh  stxmbeKAi.es 

2  banan.au>  sliced  lengthwise 


1/2  cup  honey 
1/2  cup  blown  sugaA 
2  teaspoons  cinnamon 
1  teaspoon    nutmeg 


Place  all  fruit  except  bananas  in  2  quart  casserole.   Pour 
Cointreau  and  honey  over  fruit.   Sprinkle  with  sugar  and 
spices.   Bake  uncovered  at  400°  for  20  minutes.   Add  banana 
slices  and  bake  another  10  minutes.   Serve  hot. 

Mrs.  W.  A.  Stringer  (Barbara) 


FRUIT  COOKED  IN  SHERRY 


2 

in) 

cans 

sliced  pineapple 

2 

W) 

cans 

apple  things 

2 

(#2) 

cans 

peach  halves 

2 

\n\ 

Cans 

apsvicots 

1  cup  shen/iy 

1  stick  butteA 
1/2  cup  suga/i 

2  tablespoons   §louA 


Make  sauce  with  sherry,  butter,  sugar  and  flour  and  pour 
over  fruit.   Store  in  refrigerator  overnight.   Bake  at  350' 
for  30  minutes . 

Serving  suggestions:  stack  pineapple,  peach,  apple  ring, 
apricot  -  stick  toothpick  down  through  top  with  cherry. 

Jane  McCotter 
Margaret  Brewbaker 
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PINEAPPLE  PICKS 

1    (#2)  can  pineapple  chunk*       Vcu>h  6 alt 

3/4  cup  vlnegaA  6  to  S  wkole  clove* 

1    1/4   cups  granulated  kugati       1     4"  piece  i>tick  (cinnamon 

Day  or  so  ahead  -  drain  syrup  from  pineapple  chunks.   To 
3/4  cup  syrup  add  vinegar,  sugar,  salt,  cloves,  cinnamon. 
Heat  10  minutes.   Add  pineapple  chunks,  bring  to  boil. 
Refrigerate  until  time  to  serve. 
To  serve:  drain  pineapple  chunks  -  serve  chilled  with  picks. 

Mrs.  Edward  H.  Jones (Jacqueline) 


PINEAPPLE  BAKE 

1/4  cup  buttcn.  5  Alice*  bn.ecidj.cut  -In  cube* 

1/2  cup  hugan  4  beaten  egg* 

1    [20  oz)   can  cAu&ked  pineapple,   dJtalned 

Cream  butter  and  sugar  and  combine  with  other  ingredients 
and  put  in  1  1/2  quart  casserole.   Bake  350°  for  45  minutes 
Serve  with  main  course,  this  is  not  a  dessert 

Mrs.  Arthur  Beales  (Louise) 


BAKED  FRUIT 

Icuige  can  pea/u>  Grated  htnd  o&   1/2  orange 

can  apntcot  halve*  and  juice 

can  sliced  pineapple  Grated  Kind  o{   1/2  lemon 

can  bticed  peaches  and  juice 

can  mandahtn  orange  Alice*     3/4  cup  bfiovM  £>ugaA 

oh.  mone  teahpoonh  ground  glngen 

Drain  juice  from  fruit,  place  in  a  large  flat  baking  dish 
Mix  all  other  ingredients  and  pour  over  fruit .   Bake  one 
hour  at  350°.   Serve  warm  with  chicken,  beef  or  pork. 
Almost  any  canned  fruit  can  be  substituted. 

Louise  Satterthwaite 
Mary  McLaurin 
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BREADS 


Be  gentle  token  you  Touch.  Bn.ead 

Let  it  not  be  uncaxed  {ok,   unwanted. 

So  o&ten  b/iead.  th  taken  ^oh.  granted. 

Tkexe  ih  huch  beauty  in  bn.ead'. 

Beauty  04  6'un  and  hoil, 

Beauty  ofi  patient  toil. 

Wind  and  n.ain  Wave  caxehhed  it. 

CkhJJ>t  o{ten  bleht  it. 

Be  gentle  wken  you  touch  bnead. 

Rena  Terrell 


BASIC  CREPE   RECIPE 


1    1/4  cuph  plain  {louh. 
Vinck  ofi  halt 
3  egg.6 ,   beaten 


1  1/2  cuph  milk 

2  tablehpoonh  butten.,  melted 


Put  all  in  bowl  and  beat  well.   Let  batter  stand  one  hour. 

For  dessert  crepe,  add  2  tablespoons  sugar  and  1/2  teaspoon 
lemon,  rum  or  brandy  extract. 

For  Ham  and  Asparagus  crepes : 

Place  1  large,  thinly  sliced  piece  of  ham  on  each  crepe. 

Top  with  2  spears  of  asparagus.   Sprinkle  with  Parmesan 

cheese  and  roll.   Place  in  buttered  casserole  and  bake  at 

350°  for  15  minutes.   Cover  with  hot  Hollandaise  sauce  and 

serve. 

*Hollandaihe  Sauce'. 
3  ounces  cAeam  cheese,  hastened 
2  egg  yolk*  Vahk  oft  halt 

2  tablehpoonh  lemon  juLce  1/4  cup  butter  on.  mah.gahi.ne, 

melted 

Blend  well,  place  in  top  of  double  boiler  and  heat  well. 
Freezes  well. 

Mrs.  Vernon  Allen  (Thelma) 
Flora  Belle  Brown 
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BAKING  POWDER  BISCUITS 

2  cup*   filoa/i  1/2  cap  Ckaaco 
1  teaspoon  AaZt                                     2/3  cap  miZk 

3  teaspoons   baking  powdoJi 

Sift  dry  ingredients.   With  hands  crumble  shortening  into 
flour.   Add  2/3  cup  milk.   Knead  lightly  (10  times).  Roll 
to  desired  thickness.   Cut  with  biscuit  cutter  and  cook 
at  450°  until  brown.  "If  used  for  ham  biscuits  split  bis- 
cuits while  hot."   "Please  never  cut  open  a  hot  biscuit." 

Rena  Terrell 


ANGEL  FLAKE  BISCUITS 

5  cup&  hoJL^- ruling  {Loan  1  package  d/iy  yca6t 

1/3  cap  AagaA  1/3  cap  waxm  watcA 

1   cap  ChJJ>c.o  bkoKtening  1-2/3  cap*   battOAmttk 

Dissolve  yeast  in  the  warm  water.   Sift  the  flour  in  a  large 
bowl  along  with  the  sugar.   Work  the  shortening  into  the 
middle  of  the  flour.   Work  with  hands  until  it  is  crumbly. 
Add  the  dissolved  yeast  in  the  water  and  the  Buttermilk. 
Work  with  your  hands  until  you  are  able  to  handle  and 
knead  it.   Roll  out  on  floured  surface  and  cut  into  biscuits 
Dough  will  keep  refrigerated  for  two  weeks,  but  I  like  to 
bake  them  all,  freeze  them,  then  pull  out  what  I  need  and 
reheat.   You  don't  have  to  let  them  rise  before  baking,  but 
they  are  a  shade  better  if  you  do. 

Thelma  Allen 


Vfiy  bl6caJX6  ojlc  caused  ^siom  baking  In  too  blow  an  oven 
and  kandting  too  muck. 
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BANANA  BREAD 

3  cgg6  1  t&aApoon  baking  powdoA 

2  cup6  AugaA  1  teaspoon  halt 

1   1/2  cup  We4-6on  Oil  2  teaspoon*  vanilta 

3  cu.p-6  plain  fatou/i  1    1/2  cup  marked  banana 

Cream  together  eggs,    sugar,    and  Wesson  Oil.      Sift   together 
the   flour,    salt,    and  soda.      Add  gradually  to   the   creamed 
mixture.      Stir  in  vanilla  and  bananas.      Put   in   greased 
and  floured  bundt  pan  or   two   loaf  pans,    (easy  and  moist). 

Lois  McLaughlin 


BATTER  CAKES 

2  cup-6   {JLoua  Little  halt 

2  eggh  4  teabpoonh  baking  powdQA 

2  tcaApoonA  AugaJi  \KULk   [about  3  cu.p-6 ) 

Cream  yolks  and  sugar.   Add  little  flour,  then  little  milk 
until  all  is  mixed.   Beat  whites  separately  and  fold  in 
last.   Cook  on  hot  griddle.   Makes  about  20  cakes. 

Mrs .  Henry  Hodges  (Kack) 


Greaseless  Griddle  Cakes:   When  making  griddle  cakes 
grease  the  pan  for  the  first  cake.   After  that  rub  a 
piece  of  raw  potato  over  hot  griddle  instead  of  greasing 
The  cakes  brown  nicely  and  there  will  be  no  smoke. 
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BETTER  BRAN  MUFFINS 


1  cup  all-pun.pohc  filoun. 
1/2  cup  blown  Augcm 

2  1/2  teaspoon*   baking  powdcn 
1/2  teaspoon  baking  t>oda 

1/2  teaspoon  bolt 


1    1/4  cup*  HablAco   100%  Zn,an 
1   cup  milk 

1/4  cup  vegetable  oil 

1/2  cup  KaiAi.nl>    [Optional] 


Blend    first   5   ingredients    and   set    aside.      Stir   together  Bran 
and  milk   and    let   stand   5   minutes.      Add   egg   and   oil;    beat   until 
blended.      Add    flour  mixture,    stirring  just   until    combined  - 
do  not   over  mix.      Fill    greased  muffin   pan    cups   2/3   full. 
Bake   in   preheated   400°   oven   about   20  minutes.      Makes    12    to 
14    regular   size   muffins. 

Emily   and    Catherine  Winfield 


6  WEEKS   BRAN  MUFFINS 


1    15  ounce,  box  Rau>ln  Bnan  Carnal 
'5  cup-4    filouK 
3  cup6  i>ugaJi 
5  tcabpooni>  baking  Aoda 
1   cup  man.gaxi.nc  ok  i>hohten- 
lngy   melted,    on.  oil 


1  to   2  teahpoonh  Aalt 

4  egg* 

1  quant  butt.enmllk 


Mix  Bran    cereal,    flour,    sugar,    soda  and   salt.      Beat   eggs 
and  blend  with   buttermilk   and   oil.      Add   dry    ingredients    to 
the   egg  mixture.      Refrigerate   over  night  -   or   for  6  weeks 
and  use   as   needed.      Fill  oiled  muffin   tins   2/3   full.      Bake 
at    375°    for  20  minutes.      Makes   about   5    1/2    dozen.      More 
raisins    or  nuts    are  optional. 

Hallene   L.    Cayton 
Susan  S.    Dawson 


Coajue  textuxed  mufifiln*  axe  caused  fin,om  lnhu.fi  filctent 
&  touting  and  cooking  at  too  low  a  tempen,atuxe. 
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BLANCHE   MANOR'S    SOUFFLE    SPOON   BREAD 

[Aa  told  to  M/l&.   Hcum.y  McMullan,  Sh., 


1  1/2  teaspoon  butt  an. 

2  cuph   bolting  moteti 

2  cups  slated  coKn  meat 

2  caps  milk 


2   eggs,   well  beaten 

2  teaspoon   baking  powdeA. 
1  teaspoon  satt 


Mix  butter  and  salt  with  the  meal  and  pour  the  boiling 
water  over  it,  stirring  quickly.   Add  milk  at  once  to  avoid 
lumping.   Add  beaten  eggs  and  baking  powder.   Pour  into 
buttered  baking  pan.   Bake  350°  for  30  to  40  minutes,  or 
until  knife  inserted  in  the  center  of  the  bread  comes  out 
clean.   Serve  with  butter. 

Submitted:  by  Mildred  Rumley 
BLUEBERRY  MUFFINS 


1    1/2  cups  s eJLfa- sitting  ^LovJi 
1/2  cup  sugaJi 
7  &99 


1/2  cup  milk 
1/4  cup  buttex 
1   cup  bluebeKXles 


Mix  flour  and  sugar.   Beat  egg  and  milk  together.   Add 
melted  butter,  sugar  and  flour.   When  batter  is  well  blend- 
ed, add  blueberries,  stirring  as  little  as  possible.   Spoon 
into  oiled  muffin  tins  and  bake  at  400°  for  30  minutes. 
Makes  12  large  muffins . 

Mrs.  Susan  B.  Smith 


GRITS  SPOON  BREAD 


2  cups   cooked  gutts 
1/2   cup  QLouJi 

3  eggs  ,  beaten 

2  teaspoons  baking  potodeA 


1  teaspoon  sugax 

4  tablespoons  oleo,   melted 

1  teaspoon  salt 

1  cup  milk 


If  grits  are  cold,  mash  with  a  fork.   Add  melted  butter, 
milk,  beaten  eggs,  salt,  baking  powder,  and  sugar.   Mix 
well.   Pour  into  buttered  casserole  and  bake  at  375°  for 
45  minutes  to  1  hour. 

Mrs.  Vernon  Allen  (Thelma) 
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CREAM  CHEESE  BISCUITS 

1   3  ounce,  package.,   Csieam  Cheese 
1  stick  butt:ei 
1   cap  fiZouA 

Soften  cream  rheese  and  butter  at  room  temperature  and 
cream  together.   Blend  in  flour  and  shape  into  rolls.   Wrap 
in  wax  paper  and  chill  several  hours  or  overnight  in  re- 
frigerator.  Slice  and  bake  on  ungreased  cookie  sheet  at 
400°  for  15  to  20  minutes. 

"These  are  good  for  buffet  or  luncheon  as  they  don't 
have  to  be  buttered." 

Mrs.  Vernon  Allen  (Thelma) 


DILLY  BREAD 

1  package  yeast  1/4  teaspoon  soda 

1/4  cup  loanm  voaten  1  tablespoon  Instant  mtneed 

1  cup  creamed  cottage,  cheese  onion 

(lukewarm)  2  teaspoons  dtll  seed 

2  tablespoons  suaan.  1   unbeaten  egg 

1  tablespoon  butter  2    1/4  to   2    1/2  cup  all 

1  teaspoon  salt:  purpose  falouA 

Soften  yeast  in  water.   Combine  cottage  cheese,  sugar,  onion, 
butter,  dill  seed,  salt,  soda,  egg  and  softened  yeast.   Add 
flour  to  form  stiff  dough,  beating  well  after  each  addition. 
Cover.   Let  rise  in  warm  place  until  light  and  doubled  in 
size . 

Stir  down  dough.   Turn  into  well-greased  8"  round 
(1  1/2  to  2  quart)  casserole.   Let  rise  in  warm  place  until 
light  (30  to  40  minutes).   Bake  at  350°  for  40  to  50 
minutes  until  golden  brown.   Brush  with  butter  and  sprinkle 
with  salt. 

Note:   I  double  this  recipe  and  bake  in  three  small  loaf 
pans  for  about  35  minutes.   I  like  this  better  for  toast- 


ing or  sandwich-making."   J.H. 


Mrs.  Chester  Hayes  (Judy) 
Marje  Harper 
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CORNMEAL  CAKES 

2  cups  slated  con.n  meal  Enough  souk  cJizam  to  mix. 
1  Light  teaspoons  baking  powden  fialnJLy  so&t  dough 

3  teaspoons  sugan.,   pink   1  pinch  2  lange  eggs,   on.  4  Ifi  small 
1  teaspoon  salt 

Batter  must   be   at   room  temperature  before   cooking.      Fry   in 
medium  hot   oil.      When   one   side   is   done,    turn,    then  brush 
butter   on   turned   side  with  pastry   brush  before    taking  up. 

Mildred  McMullan   Rumley 


DELORES  COCKEY'S   GINGERBREAD 

7   cup  molasses  1/4  cup  uxvim  voaten. 

1  teaspoon  soda  2  tablespoons  glngen. 

1  egg  2  cups  sel^-nlslng  ^louh. 


1/2  cup  butt.cn. 


Mix  molasses  and  soda  until  it  foams.   Beat  in  egg,  melted 
butter,  warm  water  and  ginger.   Add  sifted  flour  and  mix 
well.   Put  batter  in  buttered  and  floured  9x9  pan  and 
bake  at  350°  for  30  minutes. 

Submitted  by  Frances  Hulbert 


RICH   CORN   BREAD 

1  cup  sel^-nlslng  conn  meat        2  eggs 

oi  1/4  cup  oil 

1  cup  plain  con.n  meal  and  1   canton   [S  oz.)  soun.  cxeam 

3  teaspoons  baking  powdeA 

and  1  teaspoon  salt: 
1  small  [S  oz.)   can  cneam  con.n 

Mix  well  and  bake  in  greased  9x9  inch  pan  if  you  like  it 
thick  or  larger  for  thinner,  crisper  cornbread.  Preheated 
400°  oven  for  30  minutes. 

Pat  Tankard  Brown 
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DOUBLE  CORN  SPOON  BREAD 

3  1/2  cup  milk  2  tablespoon*  butten  on. 

1  cup  yellow  cotnmeal  oleo 

2  teaspoons   suit  5  eggs,   ivcXl-beatan 
1   can    \11  ozS)    ci cam  style  can 

Heat  3  cups  milk  in  top  of  double  boiler  over  hot  water. 
Mix  cornmeal  with  salt  and  remaining  1/2  cup  milk;  cook, 
stirring  until  thick;  cover  and  cook  five  minutes.   Add 
corn  and  cook  a  few  minutes  longer.   Add  butter  and  stir 
until  melted.   Cool  slightly.   Fold  in  eggs.   Put  in 
greased  two  quart  casserole.   Bake  in  moderate  oven,  375°, 
one  hour  or  until  firm  but  light.   Serve  at  once  with  lots 
of  butter.   Serves  6. 

Mrs.  W.  A.  Stringer,  Jr. (Barbara) 


ICE  BOX  ROLLS 


1/2   cup  boiling  waten 
4  tablespoons   butten 
4  tablespoon!*  laxd 
1 .12   cup  tec  waten 
3  1/2   cups    falouJi 


1  teaspoon  salt 
4  tablespoons  sugan 
1  package  dny  yeast 
1  tablespoon  luke  wanm 
Lvateti 
1   £Q9 


Mix  boiling  water,  butter  and  lard.   Let  stand  until  fats 
have  melted.   Cool.   Add  ice  water,  salt  and  sugar.   Add 
yeast  to  luke  warm  water  and  let  stand  five  minutes.   Add 
to  fat  mixture  and  add  egg  and  1/2  the  flour.   Beat  2 
minutes.   Add  rest  of  flour.   Shape  into  ball.   Place  in 
a  greased  bowl,  cover  with  waxed  paper  and  store  in  ice 
box.   This  dough  will  keep  for  a  week. 

When  rolls  are  desired,  shape  like  Parker  house  rolls  and 
let  rise  from  two  to  three  hours  or  until  the  dough  has 
doubled  in  bulk.   Bake  about  12  minutes.   Makes  about  4 
dozen  rolls,  depending  on  size  desired.   Oven  400°. 


Mar i anna  H.  Franklin 


To  glaze  the  top  of)  noils,   cookies  on  pies  bn_usk  the 
top  begone  balling  with  1   egg  white  slightly  beaten 
with  1  tablespoon  milk,   then  bake. 
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SWEET  ROLL  DOUGH 


2/3  cup  milk  2  package*  dny  yeast 

1/2  cup  sugax  1  tablespoon*  sugax. 

1/3  cup  6h.0Kte.ning  3  eggs,   beaten 

1    1/4  teaspoon  salt  About  6  cups  all-pixxpose  ilouA 

2/3  cap  wanm  wateA 


Scald  milk;  add  1/2  cup  sugar,  shortening,  and  salt,  stirr 
ing  until  sugar  dissolves  and  shortening  melts.  Cool  mix- 
ture to  lukewarm. 

Combine  water,  yeast,  and  two  tablespoons  sugar  in  a  large 
bowl;  let  stand  five  minutes.   Stir  in  milk  mixture,  eggs, 
and  3  cups  flour,  beat  until  mixture  is  smooth.   Add  re- 
maining flour,  1  cup  at  a  time,  stirring  well  until  a  soft 
dough  is  formed. 

Turn  dough  out  on  a  floured  surface  and  knead  until  smooth 
and  elastic  (5  to  8  minutes).   Place  in  a  well-greased^ 
bowl,  turning  to  grease  top.   Cover  tightly,  and  let  rise 
in  a  warm  place,        free  of  drafts,  1  1/2  hours  or  until 
double  in  bulk.'  Punch  dough  down  and  divide  in  half.  Pro- 
ceed with  directions  for  Cinnamon  Rolls. 
Makes  3  dozen  rolls. 

CINNAMON  ROLLS 

1  recipe.  sweet  noil  dough 

3  tablespoon*  butten.  on  maAga/tine,  softened 

1  cup  sugcui 

2  teaspoon*  cinnamon   {May  use   Mo/ie) 
Raisins   -  about  1  cup 

Nuts  -  about  1   cup,   chopped 

Turn  dough  out  on  a  floured  surface;  roll  dough  into  a 
rectangle  1/2"  thick.   Spread  butter  over  dough,  leaving 
a  narrow  margin  on  all  sides.   Combine  sugar  and  cinnamon; 
sprinkle  over  butter.   Sprinkle  dough  with  raisins  and  nuts, 
if  desired.   Tightly  roll  up  jelly  roll  fashion,  beginning 
at  long  side.   Pinch  edge  and  ends  to  seal.   Cut  roll  into 
one  inch  slices.   Place  slices,  cut  side  down,  in  2  greased 
9"  cakepans  (fit  will  be  tight). 

Cover;  let  rise  in  a  warm  place  (85°),  free  of  drafts, 
45  minutes  or  until  double  in  bulk.   Bake  at  375°  for  25 
to  30  minutes.   Store  rolls  in  air  tight  container. 

Flora  Belle  Brown 
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SALLY   LUNN   MUFFINS 

3/4  cup  maAgcuvlne  01  3/4         3  eggs 

cup  Wesson  Oil  3  cups  selfc-nlslng  {louA. 

2/3  cup  AugaA  1   cup  rivitk 

Cream  margarine  and  sugar.   Add  remaining  ingredients. 
Mix  well.   Spoon  into  greased  muffin  tins.   If  you  use 
small  size,  1  teaspoon  batter  for  each  muffin.   Bake  at 
400°  for  about  10  minutes.   Makes  70  small  size. 

to  make  84  muffins,  increase  by  adding: 

1/4  cup  maAgcuvinc  on.  1/4  cup  Wesson  Oil 
1/3  cup  6ugaA 
1   cup  ^loun. 
1/3  cup  milk 

Mrs.  Colon  McLean,  Sr. (Pauline) 


SOUR  CREAM  BREAD 

1  package  dny  yeast  1  -   16  oz.    canton  bcux.  cn.ca.rn 

3  tablespoons  sugan.  1  teaspoon  salt 

1/4  teaspoon  soda  4  1/2  cups  all  purpose  {)louA 
1/4  cup  warn  watcK   [105°) 

Dissolve  yeast  and  sugar  in  warm  water  in  small  mixing 
bowl  and  let  stand  5  minutes.   Combine  sour  cream,  salt 
and  soda  in  large  bowl,  add  yeast  mixture  and  mix  well. 
Gradually  add  flour  and  mix  well.   Turn  dough  out  on 
floured  surface  and  knead  1  to  2  minutes,  until  smooth 
and  elastic.   Grease  a  large  bowl,  shape  dough  into  a  ball 
and  put  in  bowl,  turning  so  top  is  greased.   Cover  and  let 
rise  in  a  warm  place  (85°)  until  doubled  in  bulk.   Punch 
down  and  divide  in  half.   Place  each  half  in  greased  loaf 
pan  and  let  rise  about  1  hour.   Bake  at  375°  for  1  hour. 

Mrs.  John  Hudson  (Peggy) 
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HUSH  PUPPIES 


2   7/2  tcaApoonA   baking  powdeA 

2  6  cant  cup-6  conn  meal 

2  ho.CLpi.YiQ  tablespoon*   filouA 

1    t2.CU>pOOYl   i>alt 


1/2  teaspoon  AugaA 

1  e-gg 

1  medium  size  oYiion, 
chopped  finely 


Mix  all  together  with  enough  water  to  hold  together  and 
to  make  a  soft  dough.   Roll  out  (with  hands)  in  shape 
of  fingers  (or  drop  by  teaspoonfuls)  and  fry  in  hot  bacon 
drippings. 

Jane  Hardisty  (by:  Mildred 

McM.  Rumley) 


PERSIMMON  BREAD 


3   1/2  caps  sifted  plain  ^louJi 

1  1/2  teaspoons  salt 

2  teaspoons  baking  powdeJt 
1  teaspoon  baking  ho  da 

1   teaspoon  (lack  ofa  cinnamon 
nutmeg  and  mace. 


2   1/2  caps  Sugasi 

1  cup  oleo ,  melted 

4  eggs  tightly  beaten 
2/3  cap  BouAbon 

2  caps  ntpe  peJtsimmon  palp 

1   cap  nuts  and  1  cap  suzisins 


(Persimmons  must  be  ripe  and  mushy  to  squeeze  pulp  out.) 

Sift  dry  ingredients  in  a  large  bowl.   Blend  beaten  eggs 
with  sugar  and  oleo.   Add  Bourbon,  persimmon  pulp,  nuts 
and  raisins.   Mix  well.   Grease  and  flour  three  loaf  pans 
and  divide  batter  between  them.   Bake  at  350°  for  one  hour. 
Let  cool  in  pans  for  15  to  20  minutes  before  turning  out 
the  three  loaves.   Will  keep  in  refrigerator  wrapped  in 
foil,  three  weeks.   Also  freezes  well.   Nice,  plain,  with 
morning  coffee  or  to  make  cream  cheese  sandwiches  for 
luncheons . 

Mrs.  Vernon  Allen  (Thelma) 


The  next  time  a  recipe  calls  for  buttermilk  and  you  don't 
have  any,  try  this  handy  substitute:  Put  1  tablespoon  of 
vinegar  or  lemon  juice  in  measuring  cup,  add  enough  whole 
milk  to  make   1   cup.      Let   stand   5   minutes    to   thicken   slightly, 
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LOAF  BREAD 

1  cap  bugan.  2  cupt>  voaJtm  watcn, 

2  packages  dn.y  yea&t  5  tca&poonA  4 alt 

2  cup£>  Scalded  milk  12  on,  lei>h  cup&  oft  {louh. 

1  6  tick  batten,   [no  hubt>titute) 

Soften  yeast  in  warm  water.   Melt  butter  in  warm  milk. 
Add  to  yeast  mixture.   Add  salt  and  sugar.   Gradually  stir 
in  flour  (3  cups  at  a  time)  and  mix  well.   Knead  on  flour- 
ed surface  for  10  minutes.   Place  in  greased  bowl  or  con- 
tainer and  cover.   Let  rise  in  a  warm  place  until  doubled 
or  more  in  bulk.   Masb  down  thoroughly.   Place  in  four 
loaf  pans  to  rise  in  a  warm  place  until  dough  reaches  top 
of  pan.   Bake  at  350°  for  20  minutes.   Brush  with  melted 
butter.   Bake  for  30  minutes.   Remove  to  wire  racks  until 
cold. 

VARIATIONS : 

WHOLE  WHEAT  LOAF  BREAD 

(i6£  7  oh.  S  cup6  whole,  wheat  ^loan  ujith  4  to  5  cup-6  ofa 
white  ^loan.. 

CHRISTMAS  BREAD 

Add  1/2  cup  bugan.  to  yeaht  mixtaJte  with  white  falouA, 

1  teaspoon  cinnamon  and  1    [16  oz.)    canton  mixed  ^njait 
[Ui>ed.  ^ok  ^xuit  cake)   chopped  {tne. 

Rena  Terrell 


PERFECT    CORN  BREAD 

1   cap  yetlow  meal  1/4  cap  bugan, 

1   <au.p  iloaA  2  eggb 

4  teat>pooni>  baking  powden,  1   cap  milk 

3/4  teaspoon    Aatt  1/2  cap  oil 

Mix,   pour   into   greased  pan.      Bake   at   425°   oven  for   20   to 
25  minutes. 

Marianna  H.    Franklin 
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ORANGE   BREAD 

2  tablespoons  hhohtenlng         2   1/2  cups   filouA 

2/3  cup  6U.QCU1  1  teaspoon  soda 

1  egg  1  teaspoon  baking  powdoA 

Juice  and  thlnd  o£   1  onange     1/2  cup  nal&lns 

placed  In  a  cup  and  fitted  1/2  cup  nutmeats 

with  bolting  \Ksateh. 

Cream  shortening   and   sugar.      Add   and  mix  egg.      Add   dry 
ingredients   alternately  with   liquid.      Pour   into   greased 
loaf  pan   and  bake   at    350°    for   approximately   1  hour. 

Mrs.    W.    A.    Stringer, Jr. (Barbara) 


PUMPKIN  BREAD 

3   1/2  cup*   filouA  1   cup  CsUaco  olt 

2  teaspoons  soda  4  eggs 

1    1/2  teaspoons  halt  1/2  cup  vJateA 

1  teaspoon  cinnamon  2  cup6  Pumpkin,   Masked 

1  teaspoon  nutmeg 

2  teaspoons  Vump\zln  Vic 

Spice 

3  cupi,  hugan. 

Sift  together  flour,  soda,  salt,  spices  and  sugar.  Make 
a  hole  in  center  of  sifted  ingredients  and  add  other  in- 
gredients which  have  been  blended.  Mix  all  together  and 
stir  well. 

Makes  2  -  5  x  9"  loaves  or  3  -  4  x  8  loaves.  Bake  at 
350°  for  about  one  hour.  Serve  warm  with  butter  if  de- 
sired or  cold  with  cream  cheese.   Freezes  well. 

Flora  Belle  Brown 


To  cut  ^)wsk  buead,   heat  the  Ae/tfiated  knl&e, 
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MEXICAN  CORNBREAD 

1  1/2  cup 6  yellow  conn  meal  1   cup  grated  cheese 

3  teaspoons   baking  powden.  1  small  can  cAeam  style  conn 

1/2  teaspoon  salt  1/2  cup  Jalapeno  chopped 

2  eggs  peppens  [remove  seeds) 
1   cup  soun.  cn.com  1/2  cup  shontenlng  ox  oil 

Stir  dry  ingredients;  add  remaining  ingredients  and  mix 
well.   Fill  greased  muffin  pans  half  full  and  bake  at 
450°  for  15  to  20  minutes.   Makes  12  servings. 

May  be  baked  in  baking  dish  for  25  to  35  minutes  at  450°. 

Marilyn  Franz 

OATMEAL  PANCAKES 

1   cup  unbleached  {loun.  [can  use  1/2  teaspoon  baking  ho  da 

1/2  cup  whole  wheat)  1    1/2  cup  butten.mllk[  about] 

1  cup  rolled  oats  2  eggs,    beaten 

2  teaspoons  baking  powdeh.  1/4  cup  melted  mah.gaKA.ne 
1  teaspoon  halt 

Mix  flour,  oats,  baking  powder,  salt,  and  soda.   Stir  in 
1  1/2  cup4  buttetmllk,  the  eggs,  and  margarine  until  smooth, 
Using  1/4  cup  batter  for  each  pancake,  bake  on  hot  griddle 
until  golden.  (Stir  in  little  more  buttermilk  if  needed). 
Makes  12  -  14  pancakes. 

Gretchen  Cochran 


POP-OVERS 

2  cups  sel^-nlslng  lloun.  1  cup  milk 

3  tablespoons  mayonnaise  1  teaspoon  sugan. 

Combine  all  ingredients  in  bowl  and  mix  thoroughly.  Spoon 
into  well-greased  muffin  tins.   Preheat  oven  to  350°. 
Bake  for  about  20  minutes.   Yield  1  dozen  large  or  2  dozen 
small  muffins . 

Mrs.  Vernon  Allen  (Thelma) 
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PUMPERNICKEL  BREAD 

1  tablespoon  dnlcd  yeast  2  tablespoons  oil 

1  tablespoon  6aU  2  cup*  mjz  filoun  [on.  mat) 

1/2  cup  molcs^es  4  cup*  unbUackcd  iotuXz 

2  1/2  teaspoon*  canaioay  *ccd  filoun  [on  mole,  meat) 

Dissolve  yeast  in  1  1/2  cup  lukewarm  water,  then  add  all 
ingredients  except  last  two.   Stir  very  well.   Add  2  cups 
wheat  flour  and  stir  vigorously.   Knead  in  rest  of  flour. 
In  oiled  bowl,  let  rise  in  warm  spot  three  hours  or  until 
double.   Knead  down.   Shape  in  2nd  balls  or  loaves.   Place 
on  greased  pans.   Let  rise  45  minutes.   Bake  in  preheated 
400°  oven  10  minutes,  then  lower  heat  to  350°  and  bake 
30  minutes.   Makes  2  round  loaves  or  2  dozen  rolls. 

Gretchen  Cochran 


SPOON  BREAD 

1  1/2  cup*  batting  waten  1   cap  buttenmtlk  on  *oun  milk 

1  cup  connmeal  1  teaspoon  baking  Aoda 

1  egg  3/4  teaspoon  *alt 

1  teaspoon  vegetable  oil 

Pour  boiling  water  over  meal  and  let  cool.  Beat  in  egg, 

milk,  soda,  and  salt.   Pour  batter  into  hot  greased  7" 

baking  dish.   To  keep  bread  soft,  add  a  few  tablespoons 
sour  or  sweet  milk.   Bake  in  moderate  oven. 

Mrs.  Ellen  Buckman 


COLONIAL  SWEET  POTATO  BISCUITS 

Slfit  togetkeA  2  cup*  filoun,  1/2  teaspoon  soda,  1  teaspoon 
bolt,  and  wonk  In  fioun  level  tablespoon*  land.  Mix  1  cup 
masked  meeX  potatoes  tolXh  1/2  cup  *oun  milk  and  mix  Into 
a  6o  fit  dough.     Roll  thin  and  bake  In  a  hot  oven. 

Mrs.    Harry  McMullan,    Sr. 
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SPICED   ZUCCHINI   BREAD 

3  cups   ilouJi  3  eggs 

2  teaspoons  baking  ho  da.  2  cups  sugax 

1  teaspoon  sail     '  1   cup  vegetable  oil 

1/2  teaspoon  baking  powden.  2  teaspoons  vanilla 

1    1/2  teaspoon  ground  cinnamon  2  cap*  zucchini,   coaAsely 

3/4  cup  finely  chopped  nuts  shnedded 

1   -   6  oz.   can  cAushed  pineapple 

Combine   flour,    soda,    salt,    baking  powder,    cinnamon   and  nuts 
and   set   aside.      Beat   eggs    lightly.      Add   sugar,    oil   and 
vanilla   and  beat   until   creamy.      Stir   in   zucchini   and  pine- 
apple.     Add   combined   dry   ingredients   stirring   only   until 
moistened.      Spoon   into  well   greased   and   floured  pans. 
Makes   2-9x5x3  pans.      Bake   at    350°    about   one  hour. 
Cool   10   minutes.      Remove    from  pan   and   cool   on   rack. 

Linda   Seale 


WHOLE  WHEAT  REFRIGERATOR  ROLLS 

1  package  yeast  1/2  cup  vegetable  oil 

1    1/3  cups  wanm  watch.  2   1/2  cups  whole  wheat  ^Ioua 

3  tablespoons  sugax  2   1/2  cups  all  purpose  {Iouk. 
1  teaspoon  salt 

Dissolve  yeast  and  1  tablespoon  sugar  in  warm  water  and 
let  it  proof.   Combine  the  flours  with  2  tablespoons 
sugar  and  salt.   Add  oil  and  yeast  water  to  flour  mixture. 
Knead  and  add  more  white  flour  until  it  is  of  the  right 
consistency.   Place  in  greased  bowl,  cover  and  let  rise 
until  doubled  in  bulk.   Punch  down  and  store  in  covered 
bowl  in  refrigerator  until  ready  to  use.   Pinch  off  amount 
of  dough  needed,  shape  into  rolls  and  place  in  greased 
pan.   Let  rise  until  doubled  in  size,  then  bake  at  375° 
for  10  to  20  minutes.   (Dough  will  keep  5  or  6  days  in 
refrigerator.) 

Mary  S .  McLaurin 
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CAKES 


ALMOST  HEAVEN  CAKE 

In  13  x  8^  x  2"  pan,  cook  one  package  yellow  cake  mix 
according  to  directions.   When  done  and  while  hot,  prick 
generously  all  over  with  fork.   Pour  20-oz .  can  crushed 
pineapple,  with  juice,  over  surface.   Mix  3  3/4-oz.  package 
instant  vanilla  pudding  mix  with  2  cups  cold  milk.   Blend 
in  1  8-oz.  package  softened  cream  cheese  and  spread  over 
cake  and  pineapple.   Cool.   Over  this,  spread  large 
package  of  whipped  topping.   Sprinkle  with  either  grated 
coconut  or  broken  nutmeats  (optional) .   Refrigerate  until 
ready  to  serve.   Serves  12. 

Mrs  .  Henry  Rumley  (Mildred 
McMullen) 
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APPLE   CAKE 

7   cap  cooking  oiL  1/1  teaspoon  &alt 

2  cup&  hugoji  7   teaspoon  cinnamon 

2  wctt  beaten  cggh  2  tccapooni   vanWta 

3  cupA   faJLouJi  3   cap6   chopped  appt<n> 
7   teaspoon  £>od(i  7   cap  chopped  pecani 

Combine   oil   and  sugar.      Add  well  beaten  eggs.      Measure   and 
sift   together   dry   ingredients   and  add    to   first  mixture. 
Add  vanilla,    chopped   apples,    and  nuts.      Bake   in   greased 
and   floured  pan    (13   x  9")    or   in  a   tube   pan,    about   55   minutes 
at    300°.      This    cake  will  stay  moist   and   fresh    for   days. 


Topping: 

7/2  cap  moJigaxine 
7  cap  btiown  Auga/i 
7 1 4  cap  ctieam 


Heat  margarine  and  sugar  over  low  heat.  Add  cream  and  let 
come  to  a  full  boil.  Remove  from  heat  and  cuol;  then  pour 
over  cake. 

Mrs .  Henry  Hodges  (Kack) 

Mrs.  N.  Henry  Moore,  Jr.  (Florette) 

Margaret  Brewbaker 


To  keep  brown  sugar  fresh : 

1.  Add  piece  of  fresh  bread  and  close  box  securely. 

2.  Store  in  jar  or  clean  coffee  can  with  plastic  lid 
Add  several  marshmallows  and  close  tightly. 

3.  Add  apple,  orange,  or  grapefruit  slice;  or  add  a 
lemon  peel. 
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BANANA  SPLIT   CAKE 


4  on.  5  bananas 

3  sticks  maAga/bine 

2  cups  graham  cJtacken.  cJiumbs 

1  lange  can  cnjushed  ptne- 

apple,   drained 
3/4  cap  chopped  nuts 


1  la/ige  container  Cool  iJJk-lp 

2  eggs 

2  cups  powdened  suguh. 

1  joA  cken/iies 


Mix  1  stick  margarine  with   crumbs.      Press    into   13   x  9    x   2" 
pan.      Beat    2   eggs,    2   cups   powdered  sugar,    and   2   sticks 
margarine    for    10   minutes  with   electric  mixer.      Spread  over 
crumb    crust.      Slice  bananas    lengthwise.      Place   over 
mixture.      Spread  pineapple   over  bananas.      Cover  with   Cool 
Whip.      Sprinkle  with   nuts.      Arrange   cherries    in   top. 
Refrigerate   overnight.      Cut   in  squares.      Good  party   or 
bridge   dessert. 

Mrs.   Robert   C.   Keys,    Jr.    (Kathryn) 


CARROT   CAKE 

4  eggs  2  teaspoons  soda 

7%  C-ups  salad  oXJL  1  teas  poo  ni   cinnamon 

2  cups  sugax  2  jaAS    { junto  h.  stze)    baby  ca/uiots 

3  cups   filouA  1   teaspoon  vanilla 
2  teaspoon  baking  powdoJi         1/4  teaspoon  salt 

Beat  eggs,    oil,    and  sugar  with   spoon.      Add   dry   ingredients. 
Bake   at    300°    for   1  hour. 


Icing: 

1  Stick  mojigaxtne 

1  box  confectioner's  sugan. 

2  teaspoon  vani&ta 


1   S-oz.  package  cK.com  cheese 

[softened] 
1/2  cup  chopped  nuts 


Blend  with  mixer,  then  stir  in  nuts.   Spread  on  cool  cake. 

Ophelia  Dixon  (by  Erin  Tayloe) 
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CHOCOLATE   CHIP    CAKE 

1  cap  chopped  date*  1  teaspoon  hoda 

3/4  cup  batten,  on  maAganXne  1/2  teaspoon  &aZt 

1  cap  bagan  1  heaptng  tablespoon  cocoa 

2  eggh  2  capi>   filouA 

1/2  cap  each  o£  Aagan,    chopped  nuts,  S    chocolate  bttb 

Pour    V%  cups   of  boiling  water  over  dates.      Cool.      Combine 
and  cream  together   the  margarine,    sugar,    and  eggs.      Sift 
together  soda,    salt,    cocoa,   and  flour.      Add  flour  mixture 
alternately  with   dates.      Pour  into   8   x  13"   greased  pan. 
Sprinkle    top  with  sugar,    nuts,    and  chocolate  bits.      Bake  at 
350°   for    35  minutes . 

Mrs.   W.A.    Stringer    (Barbara) 


CHOCOLATE  SYRUP  CAKE 

1   -6-t-cck  maA.gaAA.ne.  1   can  chocolate  Aynup  [16  oz.) 

1   cap  &  agon  1   cap  i>el^-nJj^X,ng  ^loun. 

4  egg* 

Cream  margarine  with  sugar.   Add  eggs  one  at  a  time,  beating 
after  each  one.   Add  chocolate  syrup  and  flour.   Pour  into 
greased  and  floured  pans .   Bake  at  350°  for  20-25  minutes . 

Icing: 

1  A  tick  maAgoAlne  12  manshmaltom 

1/4  cap  mtlk  1  box  co  nfaectlo  nen.1  &  6ugaA, 

1/4  cap  cocoa  stated 

Combine   margarine,   milk,    cocoa,    and  marshmallows   in  top 

of   double  boiler.      Melt    together  and   then  add  confectioner's 

sugar. 

Patti   Campbell 
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CHOCOLATE  SHEET  CAKE 

Mix  together  2  cups  all-purpose  flour  and  2  cups  sugar. 
Put  in  a  saucepan:   1  stick  margarine,  1/2  cup  Crisco, 
4  tablespoons  cocoa,.  ,  and  1  cup  water.   Bring  to  a  boil 
and  pour  over  sugar  and  flour  mixture.   Mix  well.   Add 
1/2  cup  buttermilk,  2  eggs,  1  teaspoon  soda,  and  1  teaspoon 
vanilla.   Mix  well  and  pour  in  15  x  10"  greased  pan  or  one 
a  little  larger.   Bake  at  400°  for  20  minutes. 

Icing: 

Melt   1  stick  margarine  with    1   to    3   tablespoons    cocoa  and 
6    tablespoons   milk.     Heat   to  boiling  point,    then  remove 
from  heat  and  stir  in   1  box  confectioner's   sugar,    1   teaspoon 
vanilla,    and  1   cup   chopped  pecans.      Pour   this   over   the  hot 
cake  while   it  is   still  in   the  pan.     When  cool,    cut  in  squares 

11  This    recipe  was    given   to  me  by  Mrs .    Eric  Roberts    (Eleanor) 
of  Litchfield  Beach,    S.C.      It  always    gets   raves." 

Mrs.    Vernon  Allen   (Thelma) 


MRS.   HARGROVE'S   CHOCOLATE   CAKE 

1  capi*  AugaA  1  teaspoon  vanilMi 
3/4  cap  maAgaJtino.                     2\  caph  hi,^tcd  ^touJi 

2  &ggA  1/2  cap  cocoa 

1  t&a&poon  koJLt  1  £&cu>poon  hoda 

1  cap  6  0 an.  milk  1   cap  boLLLng  watvt 

Cream  butter  and  sugar.      Add  unbeaten  eggs,    one   at  a   time. 
Beat  well   after  each   addition.     Add  vanilla  to  milk. 
Alternate  milk  with   flour  which  has  been  sifted  with  salt, 
soda,    and  cocoa.      The   alternating  begins  with    flour   and  ends 
with   flour.     Add  boiling  water  all  at  one    time.      Beat  well. 

Fudge   frosting: 

2  sioandcd  tablespoon*  cocoa  4  XabZeApooviA  ma/iga/iinc 
1\  capi>  i>agcvi  1/4  tua&poon  AaZt 

1/2  cap  rrUZk,  loJ>t>   1  tablespoon  1   tablespoon  coftn  byhjap 

Mix  all  ingredients.      Bring   to  boil   over  medium  heat  until 
rolling  boil.      Boil   about   1  minute,      stirring  constantly. 
Add  1  teaspoon  vanilla.      Beat  until   thick  enough    to  spread. 

Mrs .   Harvey  Franz    (Marilyn) 
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PERFECT  CHOCOLATE  CAKE 

1  cup  cocoa  1/2  teaspoon  baking  powdoA 

2  cu.p-6  boiling  watoji  1  cup  buttoji  on.  maK.QahA.no~ 
2   3/4  cup&  plain  filouK         2^  cupb  i>ugaK 

1/2  teaspoon  halt  4  e.ggi, 

1  tcai>poom>   baking  i>oda       1\  £e.o4pooni>   vanilla 

In  medium  bowl,    combine    cocoa  with  boiling  water.      Use  wire 
whisk    to  mix  smoothly.      Let   cool   completely.      Sift   flour 
with   soda,    salt,    and  baking  powder   and  set   aside.      Cream 
softened  butter  with   sugar   in   large  bowl.      Add  eggs    one 'at 
a   time    and  beat   until    light  and   fluffy.    Add   flour  mixture 
and   cocoa  mixture   alternately.      Add  vanilla,   beating   until 
smooth  but   do   not   overheat.      Spoon  batter   into   greased  and 
floured  cake   pans    and  bake   at    350°   for   25    to    30   minutes . 
Cool   in  pans    10   minutes   before   removing   to   cool   on  racks . 

Frosting: 

1   6-oz.  package.  i> HYnU,u)Q.2.t  chocolate.  blt£> 

1/2  cup  light  QJitam 

1   cup  buttoji  on.  maKgaKlne. 

2\  cupi,  poiA)d.QJie.d.  hugaK. 

Put  chocolate  bits,  cream,  and  butter  in  medium  size 
saucepan  over  medium  heat  and  stir  until  smooth.   Remove 
from  heat  and  beat  in  powdered  sugar.   Set  aside. 

Filling: 

1/2  pint  whipping  CAcam 
1/4  cup  poiA)de.K.e.d  6ugan. 
1   tcaApoon  vanilla 

Whip  cream,  add  sugar  and  vanilla.   To  assemble  cake,  please 
1  layer  on  plate,  top  side  down,  and  spread  with  half  of 
whipped  cream  mixture.   Repeat  with  second  layer.   Put  third 
layer  top  side  up  and  spread  frosting  on  sides  first  and 
then  the  top,  generously,  with  all  frosting  left.   Refrigerate 
1  hour  or  more  before  serving.   Serves  10  or  12. 

Mildred  Rumley 
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CHOCOLATE   SURPRISE   CUPCAKES 


/  S-oz.  package.  cA&am  ckc<K>c 

1  1/3  cup  AugaA.   [divided] 

1  1/2  cup  txiltad  falouJi 

1  tza&poon  baking  i>oda 

1  cup  wateA 

1  tablespoon  vinegan. 


1   e-99 

1  cup  chocolate  chip* 

1/4  cup  cocoa 

3/4  teaspoon  i>alt,   divided 

1  teaspoon  vanilla. 

1/2  cup  oit 


Blend  until  smooth,  the  cream  cheese,  egg,  1/3  cup  sugar, 
and  1/4  teaspoon  salt.   Set  aside.   Sift  together  the  flour, 
cocoa,  baking  soda,  1  cup  sugar,  and  1  teaspoon  salt.  Add 
to  dry  ingredients  the  water,  vanilla,  vinegar,  and  oil. 
Blend  well.   Fill  paper  baking  cups  1/3  full.   Add  1  heaping 
tablespoon  cream  cheese  mixture  to  each .   Bake  at  325°  for 
25  minutes.  May  leave  plain  or  frost.  Yield:   2  dozen. 

Margaret  Brewbaker 


CHRISTMAS  CAKE 


cup  butteA 
2/3  cup  AugaA 

ZQ9& 

cupi,  plain  filouA, 

bitted  begone  meai>uAing 
1/2  lb.  pecans    (  2  cap& ) 
1/2  lb.   English  walnuts    [2  cupi> 


1  lb .  candied  chehAies 

[haJLfi  tied,   hal{  gfieen) 
1   can  Angel  Vlake  coconut 
1/2  teaspoon  vanilla 
Va&h  baking  powdeA 


Cream  butter  and  sugar.      Add  eggs   one  at  a  time.      Add  flour, 
nuts,    cherries,    and  coconut.      Pour  into   lined  and  greased 
tube  pan.      Bake   3  hours   and  15  minutes   at    250°. 

Mrs.    Ronald  H.    Cutler 
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COCONUT  CAKE 

1   6-oz.   carton  &uuJi  cream 

1   S-oz.  package,  frozen  coconut 

1  cupb  Auga/i 

Vuncan  Ha,ma  Butter  Cake  Hix 

Mix  the  sour   cream,    coconut,    and  sugar,    and  put  in 
refrigerator  overnight.      Bake    the   cake   in   two    layers.      Split 
the   layers,    making   four.      Spread  layers  with   coconut 
mixture.      Frost  with   y-oz.    package   of   Cool  Whip.      Keep   in 
refrigerator.      Freezes,    too.. 

Lalla  C .   Bragaw 


DEVIL'S   FOOD   CAKE 

7   cup  miLk  1  1/3  cup*   ^tour 

1  £quarei>   baking  ckocotate  7   teaspoon  i>oda 

1/1  cup  butter  7  teaspoon  6alt 

1  cupb  brown  i>ugar  7  teaspoon  vanWta 

3    ZQQ& 

In  the  upper  part  of  a  double  boiler,  cook  until  thick  the 

2  squares  of  chocolate  with  1/2  cup  of  milk.   Stir 
constantly,  then  allow  to  cool.   Cream  1/2  cup  of  butter. 
Add  2  cups  brown  sugar  and  beat  until  fluffy.   Add  3  well- 
beaten  eggs.   To  2  1/3  cups  sifted  flour  mix  a  teaspoon  of 
soda  and  a  teaspoon  of  salt.   Sift  again.   Add  alternately 
1/2  cup  of  milk  and  flour  to  the  egg  mixture.   Stir  in  the 
chocolate  mixture  and  vanilla.   Bake  in  3  layers  at  350° 
for  about  30  minutes . 

Chocolate  Icing: 

3  ^quarei,   baking  ckocotate       7  i>matl  can  evaporated  mttk 

7  lb.  package  blown  &ugar        Butter,  6-lze  ofa  very  &matt  egg 

Stir  constantly  until  mixture  begins  to  boil.   Take  spoon 
from  saucepan,  turn  flame  low,  and  cook  until  it  forms  a  soft 
ball  in  cold  water.   Start  testing  within  a  minute  or  so. 
Place  saucepan  in  cold  water  and  allow  icing  to  get  barely 
cool.   Then  beat  until  icing  is  ready  to  spread  on  cake  that 
has  cooled.  Add  nuts  if  desired. 

Sue  Blount 
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MPIG-PICKINGM    CAKE 

7   box  Duncan  Hlne6   VqIZoia)  Cake.  Mix 
11-oz.   can  mandarin  on.ange6 ,   undJtained 

4    <LQQ& 

3/4  cup  vegetable  oil 

Stir  and  pour  batter  into  9   x   13"  pan.      Bake   at   350°   for 
15  minutes   or   until   done . 

Icing: 

7  20-oz.  can  crushed  pineapple, 

&  Lightly  drained 
7  9-oz.  container  Cool  Whip 
7  3-oz.  package  vanilla  instant  pudding 

Mix  dry  pudding  with  pineapple.   Fold  in  Cool  Whip  and 
spread  on  cake . 

Miss  Susan  Smith 


BROWN  SUGAR  POUND  CAKE 

7  cup  shortening  7  stick  mah.gahX.ne 

7  lb.  box  light  brown  sugar  5  eggs 

3  cups  all-purpose  ^lour  7/2  teaspoon  halt 

7/2  teaspoon  baking  powder  7  cap  evaporated  milk 
2  teaspoons  maple  flavoring 

Cream  shortening,  margarine,  and  brown  sugar.  Add  eggs, 
one  at  a  time,  beating  well  after  each  addition.   Sift  dry 
ingredients  and  add  them  alternately  with  milk.  Add  flavoring, 
Pour  mixture  into  greased  and  floured  tube  pan.   Bake  at 
300°  for  lh   hours.   Cover  with  Brown  Sugar  Frosting. 
(Optional  to  have  icing.   Good  without.)   Freezes  well. 


Brown  Sugar  Frosting: 

7  s  tick  maxgaKlne 

7/4  cup  milk  3 

7  teaspoon  vanilla 


7  cup  brown  sugar 

3  cups  powdered  sugar 


Melt  margarine.  Add  brown  sugar  and  stir  1  minute.  Add 
milk,  powdered  sugar,  and  vanilla.   Blend  well  until  creamy 

Margaret  Brewbaker 
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COCONUT  POUND   CAKE 

1  AtlckA   butteJi  1  teaspoon  vanitta 

2  CUph  &ULQOLA  2    3%-oz.    cani>    on   1    7-oz. 

6  cggh  package.  fiiakzd  coconut 

7  7  2-oz.   box  vanitta  wa^QAA ,        7   cap  chopped  pucanb 

CAUbk&d 

Cream  butter  and  sugar.      Add  beaten  eggs.      Fold  in   crushed 
vanilla  wafers,    vanilla,    coconut,    and  nuts.      Bake   in   tube 
pan   1  hour   at    325°.      Let   cool   20   minutes  before   dumping. 
This    cake   is   rich  and  chewy — good   to  have  on  hand  at 
Christmas    time. 

Mrs.    Vernon  Allen   (Thelma) 


ST.    TIMOTHY'S   COFFEE   CAKE 

2  AtlckA  buttoA.  7/2  tiahpoon  haJCt 

1  cupA  bugah.  7   t&a&poon  baking  powdoA. 

2  <tggi>  1  cap  aooa  omam 

2  caps   fitouA  7   cap  chopped  pdcanh 

7  tuaApoon  cinnamon  3/4  cap  gotdtn  siali>lni> 

7  tuaApoon  vanlLLa 

Preheat  oven  to   325°.      Cream  butter  and  sugar.      Add  eggs 
one  at   a   time,   mixing  well.      Sift   dry   ingredients    and  add 
alternately  with   sour   cream  and  vanilla   to  butter  mixture. 
When  thoroughly  blended,    stir  in  nuts   and   raisins.      Pour 
batter  into   greased  and  floured  Bundt  pan.      Bake   for   1  hour 
Cool   in  pan  for   1  hour   and   then  remove. 

Mrs.    Henry  B.   Butt    (Beulah) 


VMml^tm  In  ilowt  baiotUL  ttWUng  thm  Into  a  caka 
to  pi2.vo.nt  them  inom  going  to  bottom. 
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COFFEE   CAKE 

7  4 tick  butten.  1  teaspoon  4 alt 

1h  cup  white  Auga/i  1  teaspoon  baking  powden. 

2  eggi>  1/1  pint  aoua  cn.ca.rn 

2  cup&  hinted.  ^loun,  1  teaspoon  vanilla 

1  teaspoon  i>oda  Juice  oft   1/2  lemon 

Topping: 

Mix  together:     1/2  cup  blown  bugan.,    1  teaspoon  cinnamon, 
and  1   cup  chopped  nut&  . 

Grease  and  flour  13  x  10"  pan.   Cream  butter  and  sugar. 
Add  eggs  and  vanilla.   Alternate  flour  with  sour  cream  and 
add  juice  of  half  a  lemon.   Pour  half  of  batter  in  pan  and 
sprinkle  with  half  of  topping  mixture.   Pour  in  rest  of 
batter  and  swirl  remainder  of  topping  on  top.  Bake  at 
325°  for  40  or  50  minutes. 

Mrs .  Henry  Hodges  (Kack) 


LIGHTNING  CAKE 

1  cup  ^loun.  1/3  cup  melted  buttex  on. 

1   cup  hugan.  masigatlne 

1  teaspoon  baktng  powdex  2  eggh  In  meabuAlng  cup-- 

faJUL  fieht  o{  cup  with 

milk 
Sift   dry   ingredients    and  stir  in  melted  butter   and  eggs. 
Add  1   teaspoon  vanilla  extract   and  bake   in   two   layers   or 
cupcake  pan,    at    350°.      Good  recipe   for   children's   cupcakes 

Jane  Mc Cotter 


243 


THE  SEVEN  DWARFS '  CUPCAKES 

1/4  cap  i^konXining  3  tca&poon6   baking  povodeA 

1/2  cap  i>aacvt  1  teaspoon  vantlta 

1   e.gg  1  cap  i>t{tcd  aJUL-pvApobo, 

1/2  cap  milk  {looA 

Preheat   oven  to    350°.      Grease    12-cup  muffin  pan.      Cream 
together  shortening  and  sugar   until   soft   and   fluffy. 
Add  egg   and  beat  well.      Sift   flour  with  baking  powder. 
Add    to   shortening  mixture   and   stir.      Then  add  milk   and 
vanilla.      Beat   until   smooth.      Pour   into  muffin  pan,    filling 
halfway .      Bake   20    to   25  minutes .      Makes    12 . 

Happy's   Chocolate   Chip   Cupcakes:     StiA   1/2   cap  chocotato, 
chtpA  tnto  baXtun.  bc^oni  poa/iing  Into  ma^tn  pan. 

Grumpy 's   Gingersnap   Cupcakes:      Oiambtz.   8  gtng<2AAnap&   and 
&£Ui  thorn  tnto  battoA  be^o/ie.  pooling  tnto  ma^tn  pan. 

Sneezy  's   Raisin  Cupcakes:      S>tOt   1/2  cap  h.ati>tv\i>   tnto   batt<2A 
bd^otKi  poatvlng  tnto  ma^tn  pan. 

Dopey 's   Nutty   Cupcakes:     StiA   1/2   cap  chopped  natb   tnto 
battoA  be^o^ie  poaAtng  tnto  ma^tn  pan. 

Sleepy 's    Cocoa   Cupcakes:      Bzat   1/4   cap  cocoa  tnto  battcA 
bz^osie.  pooling  -into  ma^tn  pan. 

Bashful 's   Jelly   Cupcakes:      A^td/i  ^tLtlng  tkl  ma^tn  cap6 , 
pat  1/2  teaspoon  julty  on  top  ofa  the.  batten,  tn  each. 

Doc 's   Peanut  Butter   Cupcakes:      Add   3  tabt<lhpoonb    p2,anat 
battoA  to  tk<i  batt&i  idinn  yoa  add  the.  zgg . 

This    is    from  Walt  Disney's    "Mickey  Mouse   Cookbook." 

Marilyn  Franz 
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ANNA  ROSE'S  FRUIT  COCKTAIL  CAKE 


1/2  cup  vegetable  oil 
1\  cup*  *uga/i 

2     Q.QQ* 

2  cup*   {lou/i 


2  tea*  poo  n*  *oda 

1/2  tea*poon  *alt 

1   medium  *lze  can  ^ftult 

cocktail 
1   package  Angel  Flake  coconut 


Mix  oil,  sugar,  and  eggs.   Add  dry  ingredients  and  lastly, 
the  fruit  cocktail.   Stir  thoroughly.   Put  in  11  x  15" 
pan.   Spread  1/2  cup  coconut  on  top  and  bake  at  325°  about 
35  minutes . 


Icing: 

1/2  cup  evaporated  milk 

3/4  cup  *ugax 

1  6 tick  moJigaxlne  [butter  I*  too  thick) 


1  teaspoon  vanilla 
1/2  cup  chopped  nuti> 
1/2  cup  coconut 


Cook  1  minute  after  it  starts  to  boil  Remove  from  burner 
and  add  1  teaspoon  vanilla,  1/2  cup  nuts,  and  1/2  cup 
coconut.   Spread  over  warm  cake  in  the  pan.   Make  it  the 
day  before  using.   Cut  in  squares  to  serve.   This  is  soft 
and  delicious . 

Frances  Hulbert 


WHITE  FRUIT  CAKE 


1   pound  butten. 

1 2  egg* 

1  pound  *el^-nl*lng  ^loux 

1  pound  *ugan. 

2  6-oz.   package*   ^Kozen  oft. 
^fte*h  coconut 

1\  pounds   candled  cheHJvle* 

1   pound  cltxon 

1\  pound  candled  pineapple 


/4  pound  candled  lemon  peel 

pound  white  rial*  In* 

pound  chopped  almond* 

pound  chopped  pecan* 
/2  cup  bounbon 
1 2  cup  wine 

chopped  apple 
/4  pound  candled  oiange  peel 


Cream  butter  and  sugar  well.   Add  eggs  one  at  a  time,  beating 
well.   Add  flour  alternately  with  bourbon  and  wine.   Use 
extra  flour  to  flour  fruit  and  nuts.   Be  careful  to  flour 
fruit  well  so  all  is  coated  and  separated.   Coconut  is  best 
added  to  batter  before  adding  remaining  fruit  and  nuts. 
Bake  at  275°  with  a  small  pan  of  water  on  lower  rack.   Bake 
in  wax  paper  lined  tube  or  loaf  pans .   Yield:   about  10  lbs . 

Hallene  Cayton 
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COTTAGE  CAKE  WITH  RUM  SAUCE 


7/2  cup  sugar 

1/4  cup  butter  oh  margarine 

1    egg,  welt  beaten 

1  cup  falour 

2  teaspoons   ba.ki.ng  powder 


Ptnck  ofa  salt 
3  tablet* poo ns  milk 
1  teaspoon  almond  flavoring 
1  teaspoon  vaniZla 
3  tablespoons  whiskey  [prefer 
Hum  oh  apple  brandy) 


Cream  butter   and  sugar   together.      Add  beaten  egg.      Sift 
together    the   flour,    salt,    and  baking   powder.      Mix  milk  and 
flavorings    and   add.      Beat  well.      Bake   at    375°   in  greased 
muffin   tins   or   paper   custard  cups    in  muffin   tins    for    15 
minutes . 

Rum  Sauce : 

Beat  2  eggs  until  light  and  lemon-colored.   Add  scant  3/4 
cup  sugar  and  mix  well.   Whip  1  cup  cream  until  stiff  (or 
may  use  Cool  Whip) .   Add  3  tablespoons  rum  and  fold  all 
together.   Pour  over  cake  and  serve.   Twelve  servings. 

Mildred  McM.  Rumley 


PLUM  CAKE  OR  BLACK  FRUIT  CAKE 


3  pounds  seeded  ratstns 

1   pound  currants 

1/2  pound  cttron 

1  pound  crystallized  pt neap pie 

[mixed  colons) 
3/4  pound  crystallized  ckerri.es 

[red  and  green) 
1\  pounds  butter 
2\  cups  sugar 
5  cups  filour 


teaspoon  ground  cloves 

teaspoon  mace 

teaspoon  nutmeg 

tablespoon  cinnamon 
0   eggs    [although  I  usuaZZy 

use  11  or  12) 
\  cups   nuts 

cup  brandy 

teaspoon  soda  dissolved 

tn  1/2  cup  wtne 
1/2  cup  molasses 


Cut   fruit   and  nuts    and  put  in   large   mixing  bowl.      Sift   flour 
and  spices    together.      Take   one-half  of    this    and  mix  well 
with    fruit,    using  hands    to  be   sure   all   fruit   is    covered  with 
flour  mixture.      Cream  butter   and  sugar   thoroughly,    then  add 
eggs    one   at   a   time,    mixing  well.      Add   remaining   flour   to 
this   mixture;    then  mix  batter  with    fruit.      Add  slight    1/2 
cup  molasses    and  brandy,    and   lastly   pour   in  wine  with   soda. 

(Continued  on  next  page) 
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Pour  in  tube  pans  which  have  been  lined  with  heavy  brown 
paper,  greasing  sides  of  pans  and  paper.   Bake  at  225°  or 
250°  in  pans  of  water  for  four  or  five  hours,  depending 
on  size  of  pans.   After  cake  has  cooled,  wrap  in  foil  or 
linen;  and  about  once  a  week,  dribble  brandy  or  bourbon 
over  top  of  cake  to  season  for  several  weeks  before  cutting 
This  amount  will  make  3  cakes  in  10"  tube  pans  (or  2  and 
1  loaf  pan) . 

Mrs .  Julian  Davenport  (Peepie) 


HUMMING  BIRD  CAKE 


3  cupi>  kitted  plain  fatouA 

1  CUp&    £>lLQ(Ul 

1  teaspoon  cinnamon 

1  teaspoon  Aoda 

1  teaspoon  koJUt 

3  eggh  ,   beaten 


1    S-oz.   can  cn.u6h.ed  pineappte, 

( unxOiained) 
1  cup*   marked  bananas 
1   cup  ckopped  nuts 
1   cup  coconut 
\\  teaspoon  vanilla 
7%  cup&   cooktng  oil. 


Sift  dry  ingredients  together  (flour,  sugar,  cinnamon,  soda, 
and  salt)  in  large  mixing  bowl.   Make  a  well  in  center  of 
dry  ingredients  and  add  remaining  ingredients .   Stir  together 
with  large  spoon.   DO  NOT  BEAT.   Pour  into  greased  and 
floured  tube  pan.   Bake  one  hour  and  ten  minutes  or  until 
done,  at  350°. 


Icing: 

/   box  confectioner' -6  bugon 
1  4 tick  maA.QOhA.ne   [&ofit] 


1   3-oz.  package  Aofitened 

cheam  cheese 
1   teaspoon  vanilla 


Beat  ingredients    together   and  spread  on  cool   cake. 

Hallene   Cayton 
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ORANGE  RIND  CAKE 

1  cup  butteK  1   3/4  cup*  cilZ-puKpo&e  {LouK 

3  egg  yolkb  1   teaspoon  baking  pou)deK 

1  cup  £>uqoa  1  to.cU) poo  n  6  oda. 

1   cup  souk  cKeam  3  egg  white* 
GKated  Kind  oft   1   oKange 

Cream  butter   and  sugar.      Add  egg  yolks,    sour   cream,    and 
orange   rind.      Beat   until    light  and   fluffy.      Sift   together 
flour,   baking  soda,    and  baking  powder.      Stir  into    first 
mixture.      Fold  in  egg  whites  which  have  been  beaten  until 
stiff  but   not   dry.      Turn  into   oiled  and   floured  bundt  pan. 
Bake   at    325°    for    1  hour.      Remove   from  oven  and  let  stand 
for   10   minutes .      Loosen  carefully   around   edge   and   turn  out 
on  plate  with   a  rim.      Pour  hot  syrup  over   top   of   cake 
slowly . 

Syrup: 

Juice  o^   2  oKanges  Juice  o^   1  lemon 

3/4  cup  AugaK  V<uk  ofi  halt 

Combine   ingredients   and  boil   3   to   4  minutes . 

Helen  Jacocks 


ORANGE  NUT  CAKE 

1  cup  butteK  ok  moKgciKlne  1/2  pound  chopped  date* 

2  cup*  AugaK  1   cup  coconut 

4  egg*  1  teaspoon  *oda 

1/2  cup  butteKmltk  3\  cup*   {louK 

2  cup*  chopped  nut*  1/4  teaspoon  *alt 

2  cup*  candied  oKange  *lice* , 
chopped 

Cream  butter  and  sugar.      Beat  in  eggs   one  at  a   time.      Add 
milk   and  soda  alternately  with    3   cups    flour   and  salt.      Add 
1/2    cup   flour   to   dates,    nuts,    candy,    and  coconut.      Toss    to 
cover   and  mix  well.      Add   to  batter.      Pour   into  well-greased 
floured   tube  pan.      Bake  at   250°   for    3-4  hours.      Let   cool  in 
pan. 

(Continued  on  next  page) 
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Topping: 

Combine  2  cups  confectioner's  sugar  with  1  cup  orange  juice. 
Mix  well.   Pour  slowly  over  cake  as  soon  as  it  comes  out  of 
oven.   Let  stand  in  pan  to  cool,  or  remove  when  it  separates 
from  side  of  pan  to  prevent  cake  from  becoming  soggy. 

Mrs .  Harvey  Franz  (Marilyn) 
Mrs.  W.A.  Stringer  (Barbara) 


PINEAPPLE  UPSIDE  DOWN  CAKE 

1/2  cup  buJXoA-  2  tzaApooriA   baking  powdth. 

1  cup  &UQ0/1  1/4  tdcupoon  boJLt 

2  uxilZ-bcat&n  nggb  3/4  cup  pi.vKia.ppLi  £>yh.up 

9    nunA    IPntift 


2    CUp6    ^LOUA. 


Cream  butter  and  sugar  and  add  well-beaten  eggs .   Sift 
together  flour,  baking  powder,  and  salt,  and  add  to  creamed 
mixture  alternately  with  pineapple  syrup .   Mix  well . 
Simmer  together  in  a  9"  iron  skillet  4  tablespoons  butter, 
1  cup  brown  sugar,  and  a  few  drops  of  pineapple  syrup. 
Place  pineapple  slices  in  skillet  and  place  pecans  around 
the  slices  and  then  pour  in  batter.   Cook  in  350°  oven  for 
about  45  minutes.   Cool  and  serve  with  sweetened  whipped 


cream, 


Mrs .  Henry  Hodges  (Kack) 


MISS  KATIE'S  PLAIN  CAKE 

2  Atick6   buttdK.  1   cup  mULk 

2  cupA  bUQOJi  3  £<MUpoonb   baking  powdoA. 
5  dgg-S  1  ttahpoon  vanMa 

3  cup*   cake  fitou/i,  t>^t<Ld 
thn.Q.0.  tunn6 

Cream  butter   and  sugar.      Then  break   eggs,   one   at   a   time, 
into  mixture.      Add   flour   and  milk  alternately,    not  beating 
too  much   after   flour   is  being  added.      Add  vanilla  and  baking 
powder.      Bake   in  three    10"    layer  pans  which  have  been 

(Continued  on  next  page) 
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greased  and   floured.      There  may  be    too  much  batter    for 
8   or  9-inch   pans   so   use   remaining  batter   for   cupcakes . 


Chocolate   Frosting: 


1  can  EagZe  Bland  Condensed  MiZk 

2  cu.p&   £>ILQ0A 
1/2  cap  waten. 

3  Aqua/ies   baking  ckocoZate 


1/2  i,tick  mcutga/ilne 
2  on.  3  tabZei>  poom, 
maji6  kmalZow  whip 
2  teaspoons   vanlZZa 


Mix  and   cook  milk,    sugar,    and  water  until   a  soft  ball   in 
water,    or   about   20   minutes.      Stir   constantly.      Cut   chocolate 
and  add  after  mixture   is    removed   from   the   fire.      Add 
margarine,    marshmallow  whip,    and  vanilla  and  beat   until 
proper   consistency    to   spread.      Nuts    may  be   added. 

Mrs .   Henry  Hodges    (Kack) 


SOUR  CREAM  POUND   CAKE 


1/4  teaspoons   bak-ing  i>oda 
1  cup  boon.  cn.com 
1  6  tick  n.eaZ  batten. 
1  i>tlc\i  mcutgcuvinc 


3  cmpi>  Auga/i 

6   egg6 

3  cupA  ht^ted  cake  fiZoun. 

1\  teaspoons  vanttZa   [on, 

1   teaspoon  and  1/2  teaspoon 

lemon  ^ZavonXng) 


Preheat  oven   to    325°.      Add  baking  soda   to   sour   cream  and   let 
stand  while  mixing   other   ingredients.      Cream  butter, 
margarine,    and  sugar.      Beat  a   long   time.      Add  eggs    one   at 
a   time.      Mix  well   after  each   egg   is    added.      Add   flour   and 
sour   cream  alternately.      Add  flavorings    and  blend.      Pour 
cake  mixture   into   a  greased  and   floured   tube  pan.      Bake 
1  hour   and   20   minutes   or   until    done. 

Mrs.    John  T.    Campbell    (Sara) 
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POUND  CAKE   #1 


1   pound  Imperial  Ma/iga/iine 

[  no  4  ub& titate) 
1   pound  powdered  bugah. 
6  egg* ,   added  one,  at  a  time. 


3  cup*   cake  filoun. 
1   teaspoon  vanilla 
1  teaspoon  salt 


Mix  in  order   given.      Beat  well   after  each   egg.      Grease  pans. 
Bake   at    325°   for   1  hour.      Bakes    2    loaf   pans. 

Mrs.    Carroll  G.    Jarvis    (Betty) 


POUND   CAKE    #2 


3  htlckh   butten. 

2  cupb  sugan. 

1/2  teaspoon  £>alt 

1  teaspoon  lemon  extsiact 


1  teaspoon  vanilla 
6   eggi> 

2  cup6  plain  filouA 

1/2  teaspoon  baking  powdeA 


Cream  sugar  and  butter  together.   Add  vanilla  and  lemon 
extract.   Add  eggs,  one  at  a  time,  until  well  blended. 
Sift  flour,  salt,  and  baking  powder  together  and  add  to 
mixture.   Blend  well.   Pour  into  greased  bundt  pan  and  bake 
for  1  hour  at  350°. 

Jane  McCotter 

Mrs .  Ronald  H .  Cutler 


BROWN  SUGAR  POUND  CAKE 


1   cup  QjlIsco 

1  6  tick  ma/iga/iine 


1   lb.  -tight  bfiOLOn  bugcui 
1   cup  wlrdte  Auga/i 


Cream   together   and  add  5   eggs.      Beat  well.      Add; 


3  cups  plain  filouA 

1/2  teaspoon  baktng  powdoji 

1/2  teaspoon  salt 


1  cup  milk 

2  teaspoons   vaniULa 
1   cup  chopped  nuts 


Grease   and   flour   large    (at    least   10")    tube   pan  and  bake   at 
325°    for  an  hour   and  a  half. 

Mrs .   Henry  Hodges    (Kack) 
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CRISPY  POUND  CAKE 


3  cupA  aJUL-puJipo&n  fiZouA 

3    CUp£>    £>UQ(Ul 

9  'egg* 


1\  cupa  AkosutdyiLng 
\\  tzaApooyii,  tdmon  ok 
aZmond  <ixtn.a.ct 


Combine   all   ingredients    in  a   large  mixing  bowl;   blend  until 
smooth  .      Beat   on  medium  speed  of   electric  mixer   10-15   minutes 
or  until  very    fluffy.      Spoon  batter   into   a   greased  10-inch 
tube   or  bundt   pan.      Bake   at    300°   for    1  hour   and    25   minutes 
or   until  done. 

Susan   Smith 


CHOCOLATE   POUND    CAKE 


2  AtlckA    bu.tX.QA 
1/2   cup   CtUACO 

3  CU./06    kUg&K. 

3  cup&   {loan.   (mea6uA£ 

Acting) 
1/2  tzaApoon  AalX 


0.{£<LK. 


1/2  £&aApoon  baizlng  powd&A. 

1  / 2  cap  cocoa. 

5  <lqq&  ,  W2.ll  bucutcn 

1  cap  milk 

2  tna6poon6   vcinitla. 


Cream  butter,    Crisco,    and  sugar.      Add  beaten  eggs    and  other 
ingredients   and  beat  with   electric  mixer  at   least   5    minutes. 
More   is   better.      Bake   in   tube   pan  at    325°    for    1  hour   and 
40  minutes . 

"This    recipe  was    given   to  me  by  Mrs .    Sam  Watson    (Claude)    of 
Florence,    South    Carolina." 

Mrs .    Vernon  Allen   (Thelma) 
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MICHIGAN  POUND  CAKE 

3  cup6  SwanAdotMn  Cake.  VtouA  6  zggA ,  AnpaAcutdd 

1/2  pound  buttoA.  1/2  pZnt  wkippi.ng  c/i&am 

3  cupA  Augcui  2  tna6poon6   vanilZa 

Cream  butter  and  sugar.   Add  egg  yolks,  vanilla,  and  flour. 
Beat  well.   Whip  cream  and  beat  egg  whites  until  stiff. 
Fold  in  and  mix  well.   Bake  in  tube  springform  pan  (greased 
and  floured)  at  275°  for  2  to  2^  hours .   Secret  of  success 
is  thorough  beating  with  an  electric  mixer. 

"This  is  a  recipe  from  my  sister,  Mrs.  C.J.  (Cattie)  Gasque 
of  Florence,  S .C." 

Mrs .  Vernon  Allen  (Thelma) 


BUTTERMILK  POUND  CAKE 

1   cup  vegetable  i>honte,nLng  3  cup6  alZ-puApo&e.  ^toun. 

3  cupi>  £>ugcm  1/4  £e.(Upoon  hoda. 

1%  £&cu>poon6   vanttla  and/oK.  1/2  tztupoon  Aatt 

tojmon  txtA.a.ct  1   cup  butteAmlZk 
6  dgg&    [la/igz] 

Cream  shortening   and  sugar.      Add   flavoring.      Add  eggs,    one 
at  a    time,   beating  well   after   each   addition.      Sift   dry 
ingredients    together   and  add   to    creamed  mixture   alternately 
with  buttermilk.      Spoon  batter  into   greased   10"    tube   pan 
and  bake  at    325°   for    1  hour   and   15   minutes    or   until   cake 
tests    done. 

Note:      Allow    the   eggs    and  buttermilk    to   stand   until   they 
reach   room   temperature  before  starting   cake. 

Lalla   C.   Bragaw 
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MOUNTAIN  POUND  CAKE 


1\  6tlck&   butteA 
1/2  cup  Oiii>co 
3  cupi,  AugaJi 

5    Q.QQ& 

3  cupA  cake  ^loun. 


1/2  teaspoon  baking  powdch. 
1   cup  milk 

1   teaspoon  lemon  ext/iact 
1   teaspoon  vanilla  oxttiOLct 


Cream  butter,    Crisco,    and  sugar.      Add  eggs    one   at   a   time. 
Add  vanilla   and   lemon  extracts.      Sift   flour   and  baking 
powder   and   add  with  milk    to  batter.      Beat  well.      Cook   at 
325°   or    350°    in   tube   pan   for   about   1  hour. 

Mrs .    Lee   Cooper    (Athy) 


PRUNE    CAKE 


1\    CUpA    kUgOA 

1  cup  l)J<l66  0n  OH 

3     tQQh 

2  cupi>  bel^- tuning  fitouA 
1  teaspoon  clnyiamon 

1   teaspoon  nutmeg 


teaspoon  allspice 
teaspoon  vanilla 
cup  chopped  nuti, 
cup  bultesimllk 
teaspoon  hoda 
cup  cooked  pnuneh 


removed  and  ckopped) 


plt6 


Cream  sugar  and  oil.   Add  eggs  one  at  a  time,  beating  after 
each.   Sift  together  flour  and  spices  and  add  to  creamed 
mixture.   Add  vanilla  and  nuts.   Dissolve  soda  in  buttermilk 
and  add  to  mixture.   Add  prunes  and  bake  for  1  hour  at 
350°  in  greased  and  floured  tube  pan. 


Icing: 

1/2  teaspoon  hoda 
1/2  cup  buttermilk 

1     CUp   £>UQOA 


1/4  cup  butter 

1  tablespoon  conn  bijtiup 

1/2  teaspoon  vanilla 


Dissolve  soda  in  buttermilk  and   add   to   other   ingredients. 
Simmer   until   soft  ball   stage    is    reached.      Pour   slowly   over 
hot   cake.      (Icing  should  be   started   about   20   minutes  before 
cake   is    done.) 

Mrs.    N.   Henry   Moore    (Florette) 
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PISTACHIO  NUT  SWIRL  CAKE 


package  yetlou)  cake,  mix 

(  2-layen.  bize) 

3-oz.  package  Jetlo 

ViAtachio  Padding  Wix 

eggi> 

cup  t>oux  cA.com 


1/2  cap  oiZ 

1/2  teaspoon  almond  extract 

1/2  cap  kugah. 

1  teaspoon  cinnamon 

1/2  cap  ckopped  nu£i> 


Combine  all  but  last  three  ingredients  in  large  mixing  bowl. 
Beat  at  medium  speed  of  electric  mixer  for  2  minutes .   Combine 
sugar,  cinnamon,  and  nuts.   Pour  1/3  of  batter  into  greased 
and  floured  10"  tube  pan.   Sprinkle  with  half  of  the  sugar 
mixture.   Repeat  layers  and  top  with  remaining  batter, 
Bake  at  350°  for  50  minutes .   Cool  15  minutes  before  removing 
from  pan. 

Mrs.  Norman  Wins  low  (Marie) 


1 


WATERGATE  CAKE 

box  Vancan  Hi.net>  White  Cake  Mix 

3-oz.  package  -instant  p-Lb tackio 

padding 

cap  gingeh.  ate 


1  cap  WeA&on  OiZ 

3  eggi> 

1  cap  ckopped  pecani 


Grease  and  flour  three  9"  layer  cake  pans .   Mix  ingredients 
well  and  bake  at  350°  for  about  25  minutes  or  until  done. 

Icing: 

Mix  a  3-oz.  package  of  instant  pistachio  pudding  mix  with 
lh   cups  of  cold  milk  and  let  sit  for  15  minutes.   Then  add 
1  9-oz.  package  of  Cool  White  and  1  cup  of  chopped  pecans. 
Cake  should  be  refrigerated.   Can  be  made  with  instant 
chocolate  pudding. 


Mrs  .  John  S .  Leach  (Mary  Louise) 


Cracks  and  uneven  surface  of  cakes  may  be  caused  by 
too  much  flour,  too  hot  an  oven  and  sometimes  from 
cold  oven  start. 
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RUM  CAKE 

1/2  cup  chopped  pecan* 

1    18%-oz.  package.  Duncan  Mine* 

Butten  Rectpe  Golden  Cake  Hix 
1    3%-oz.  package  vanilla 

in*tant  pudding  mix 


&o>od< 


1/2  cup  tight  num 
1/2  cuv  waten 


1/2  cup  waXe/L 
''2  cu\ 
egg* 


1 1  l  cup  wazesi 

1/2  cup  vegetable  oil 

4     OnnK 


Crumble   nuts    in  bottom  of  bundt  pan.      In   large  mixing  bowl, 
put   cake   and  pudding  mix.      Add   rum,    water,    oil,    and  eggs. 
Mix  for   2   minutes .      Bake   at    325°    for   50    or   60   minutes . 
Remove   cake   and  pour   on  hot   rum   glaze.      Do   not  be   alarmed 
when   the   cake   seems    to   settle. 


Glaze: 

1   cup  *ugan. 
1  *tick  butter 


1/4  cup  light  n.um 
1  / A  cup  wate/i 


Mix  ingredients .      Boil   2   or    3  minutes .      This    cake   is    good 
hot   or   cold.      Will  keep    for  weeks   without   refrigeration. 

Mrs.    Clark  Rodman   (Mavis) 


SCRIPTURE    CAKE 
Behold   there  was    a  cake  beaten      1-Kings      19:6 


1/2  cup  buttei 

Judge*  5:25 
2  cup*   faloun. 

1-King  4:22 
1/2  teaspoon  *alX 

Levtticu*    2:13 

1  cup  fatg* 

1 -Samuel  30:12 
1k  cup*  *ugan. 

JeAemtah  6  :20 

2  teaspoon*   baking  powdeh. 

Luke  13:21 


1/2  cup  waten 

Gene*u>    24:11 
1   cup  n.ai*i,n* 

1 -Samuel  30:12 
3  egg* 

Uaiah   10:14 
Cinnamon,   mace,   clove* 

1-King    10:10 
1  table* po on  honey 

Vtiovenb*    24:13 
1/2  cup  almond* 

Gene*t*  43:11 


Blend  butter,    sugar,    spices,    and  salt.      Beat  egg  yolks   and 
add.      Sift   in  baking  powder   and   flour;    then  add  water   and 
honey.      Put   fruit   and  nuts    through   food   chopper   and   flour 
well.      Follow   Solomon's    advice   for  making  good  boys — 
1st   clause   of  Proverbs    23:14.      Fold  in  stiffly  beaten  egg 
whites.      Bake    for    1  hour   at    375°. 

Mrs.   W.A.    Stringer    (Barbara) 
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SPONGE   CAKE 

6  e.ggi>  1%  cupi>   filouA 

1  cupi>  ALLgaA  7  tablespoon  baking  powdeA 

7  cup  bolting  voateJi  In  fiZouA 

Lemon  juice,  and  nind 

Beat  yolks,    add  sugar,    and  continue   to  beat    10    or   15  minutes 
Add  beaten  whites    and   1   cup  boiling  water   just  before   adding 
the   flour.      Flavor  with    fresh    lemon  juice  and   a   little 
grated  rind   to   taste.      Grease   13  x  9"   pan,    sprinkle  with 
little  sugar  before  pouring  in  batter.      Sprinkle   top  with 
sugar  and  bake   in  moderate   oven   20-25  minutes . 

Mrs.    Nathaniel  Harding    (Rena  B.) 
Submitted  by  her  daughter, 
Mrs.   Harry   G.  Walker    (Rena) 


STACK  CAKE 

First   layer:      7   i>tlck  mafigaAlne.,   hO^tineA 
1/2  cup  choppe.d  nuts 
7   cup  filoun. 

Mix   (this  will  be   crumbly)    and  press   in 

9   x   13"   casserole.      Bake   at   350°  until   light 

brown.      Cool. 

Second  layer:   7   8-oz.  package.  cn.e.am  cheese,  [noom  tempeJiatuKe.) 
7   cup  poiA)deA.e.d  Auga/i 
7   9-oz.  ca/iton  Cool  Whip 

Mix  cream  cheese   and  sugar   and   fold  in     Cool 
Whip.      Spread   this   over   first   layer. 

Third  layer:      7  hmall  package.  Instant  chocolate,  pudding  mix 
7  6mall  package.  lm>tant  vanilla  pudding  mix 

Mix  with    3  cups   milk  and  spread  on  second  layer 
Top  with  second  carton  of  Cool  Whip  and  grate 
2  Hershey   almond  candy  bars   over  this . 
Make  24  hours   ahead  and  cut  in  squares    to  serve. 

Mrs .   Vernon  Allen   (Thelma) 
"This   recipe     was   sent   to  me  by  my  sister,   Mrs.    C.J.  Gasque 
(Cat tie)  ,    from  Florence,    South   Carolina11 
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ZWIEBACK  CAKE 

\\  boxoj*   Zwieback   (cnuAh&d)  2  cap&  i>u.gan 

6   cggi>  1   cap  pe.ca.ni>    [  chopped) 

2  sioundcd  teai>pooni>   baking  powdeA         1   pint  whipping  cAnam 

Mix  egg  yolks  with   sugar.      Mix  nuts,    Zwieback,    and  baking 
powder.      Combine  with   eggs    and  sugar.      Beat   egg  whites 
stiff.      Fold  in  combined  mixture.      Put   in   two  9"   pans, 
greased  and  floured.      Bake  at    300°   for   25   or    30   minutes. 
Put   layers   in  a  plate   and  pour   1/2   cup   sherry   on  each   layer 
Put  whipped   cream  between   the  layers    and  ice   over  with    the 
cream.      Put   in   refrigerator  overnight. 

Mrs .    Charles   Franklin 


Tip    for  Left-over  egg  whites 

Store    in   airtight   container    in   refrigerator.      Will   keep 

1$  days;    or 

Freeze  the  whites  in  plastic  ice-cube  trays.   Spoon  1  egg 

white  (2  tblsps.)  into  each  section  of  the  tray.   When  they 

are  frozen,  remove  cubes  from  trays  and  store  in  plastic  bags 

for  up  to  eight  months. 

Thaw  in  covered  container  in  refrigerator  and  use  promptly. 

Never  re-freeze.   When  beating  egg  whites,  be  sure  they  are  at 

room  temperature  so  that  they  beat  to  their  maximum  volume. 

Thawed  egg  whites  will  beat  to  the  same  volume  as  fresh  ones. 
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NO-FAIL  CARAMEL  ICING 


7  -6  tick  moIZdd  batten 

(no  substitute) 
1  lb.  tight  bnown  sugan 


7  SmaJUL  can  evaponated  milk. 

(on   7/2  cap  rnitk) 
Vlnck  o{>  salt 
1  teaspoons  vanilta 


Boil  for  4  minutes.   Add  2  teaspoons  vanilla.   Beat  until 
thick  and  spread  on  cake.   If  runny,  continue  to  use  knife 
to  replace.   It  will  get  firm. 

Mrs.  Charles  F.  Terrell  (Rena) 
Sally  May  Woodall  (mother  of 

Erin  Tayloe) 


LEMON  GLAZE 


Used  on  layer  cake   or   gingerbread. 
Jtu.ce  ofi  2  lemons 

7     CUp   SUgOA 

7   tablespoon  {loun 


7  tablespoon  batten 

1   ^99 

1/2  cap  waten 


Combine  flour  and  sugar;  add  small  amount  of  water  and  beat 
egg  into  mixture.   Add  remaining  water,  butter,  and  lemon 
juice.   Cook  in  heavy  saucepan  until  thickened.   Spread 
between  layers  and  on  top  of  cake  or  over  gingerbread. 
This  recipe  is  about  150  years  old  and  handed  down  through 
generations . 

Donna  Parry 


Dust   a  little   flour   or   cornstarch  on  your   cake  before 
icing  -   this  way   the   icing  won't   run   off. 
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LEMON  JELLY  FILLING 


1\  Zzmonb 

1  CUp&    &UQOJI 

2  (LQQt> 

1/4  a  tick  butteA 


1   cup  baiting  wat&i 
1/4  teMpoon  -bait 
4  Mounded  tabtmpoonb   ^toun. 
Jtu.ce  and  grated  /bind  ofa 
tcmon 


Cook  sugar,    flour,    salt,    and  water   over   low  heat.      Stir 
constantly   until    thick.      Add   juice,    rind,    and  butter. 

Mrs .    Clark  Rodman    (Mavis) 


SEVEN  MINUTE   ICING 


2  <lqq  whites!* 

1\    CUpA    6ligaA 

1  teaspoon  tight  cotin  t>ynwp 


5  tabtej>poon6   cotd  wcutn/i 
1   teaspoon  vanitla. 


Combine    the   above   in   top   of    double  boiler  over  slowly 
boiling  water.      Beat  with   electric  mixer  while   cooking   for 
seven  minutes.      Add  vanilla  after   removing   from  stove. 
Brown  sugar  may  be   substituted  if   used   for  a  spice   cake. 

Mrs .   Henry  Hodges    (Kack) 


SEAFOAM  FROSTING 


2  dgg  whiter 

1\  cuph  tight  bKOuon  hugasi 
( ^Ajunty  packed) 


5  tabteApoon*  watQA 
1  teaspoon  vanttta 


Mix  egg  whites  ,  brown  sugar,    and  water   in   top   of  a   large 
double  boiler.      Place   over  boiling  water  and  beat  with 
electric  mixer   at  high   speed  until  frosting  holds    a  peak 
(about    7  minutes) .      Remove   from  hot  water,    add  vanilla,    and 
continue  beating   until   icing   is    thick   enough    to   spread. 

Mrs .   Henry  Hodges    (Kack) 
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FLUFFY  COCOA  FROSTING 

2/3  cup  cocoa  1/2  cup  milk  on,  evapo <n,cutcd 

3\  cupi>   conkcctloviQA.' i>  Auga/i  milk. 

1/3  cup  buttcn,  on,  mcuiQCUvlwi  1/2  £e.cu>poon  vavUZZa 

Combine  cocoa  and  confectioner's   sugar.      Cream  butter  and 
1/2   cup   cocoa  mixture   in  large  mixer  bowl  until  well  blended 
Gradually   add  milk  or   evaporated  milk  and  vanilla.      Blend 
in  remaining  cocoa  mixture.      Beat  until  of  spreading 
consistency.     Makes   about   2  cups    frosting. 

Mrs .   Henry  Hodges    (Kack) 


Add  several  drops  of  vinegar  to   icing  while  beating 
and  it  will  be  soft  and  seldom  grainy. 
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PIES 


Family  Pie 

1  handfull  of  forgiveness 
1  heaping  cupfull  of  love 
A  full  pound   of   unselfishness 


Mix   together   smoothly  with   complete    faith    in  God; 
Add:      2    tablespoons  wisdom 

1   teaspoon   of   good  nature    for   flavor 

Then   sprinkle   generously  with   some    thoughtfulness . 
This  makes   a  wonderful   family  pie. 

FOLEY'S   FAMOUS   APPLE   PIE  WITH  RUM  SAUCE 


3  £abl2Apoon&  filouA 
7  tda&poon  cinnamon 
1/2  tdcibpoon  nutmeg 
7    cap  AugaK 


2\  cap6  apple  aUcqa    [fiKQAk  ok 

canned) 
Unbaked  9"  pie.  hhoJUL 

BlltteA 


Combine   flour,    cinnamon,    nutmeg,    sugar,    and  stir   in  apples 
Arrange   in  crust   and   dot  with  butter.      Bake  at    350°   for 
45    to  55  minutes   or   until  golden  brown. 


Rum  Sauce: 


7  pint  WoJLi  £  Halh 
1  cap*  AugaK 


2  ounce*   butteK 

5  tablespoon*   brandy  ok  Kum 


Combine  all  ingredients  in  top  of  double  boiler  and  heat 
until  sugar  is  dissolved  and  mixture  is  well  blended  and 
slightly  thickened.   Do  not  let  mixture  boil  or  it  will 
curdle.   Serve  hot  over  pie. 

Mrs .  Harvey  Franz  (Marilyn) 
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SOUR  CREAM  APPLE  PIE 
Crus  t : 

1  Atlek  maJigaAine  1   cup  {Iouk 

2  tablespoons  sugaA 

For  your   crust,    combine  margarine   and  sugar  but   do   not 
cream.      Add  flour  and  mix  just  enough    to   form  a   dough. 
Press   mixture   evenly   on  bottom  and  sides    of   a   deep   9-inch 
pie   pan. 

Filling: 

6  OK  7  taKt  apples  1/4  teaspoon  nutmeg 

Juice  ofi  1/2  lemon  Allspice  to  taste   [1/4  to 
3/4  cap  Auga/i  1/2  teaspoon) 

1/3  cup  falou/i  1/4  cup  butten 

1   teaspoon  cinnamon  1   cup  soun.  c/ieam 

Arrange   pared  apples    in   the  pie   shell.      Combine   sugar, 
flour,    spices,   melted  butter,    and  lemon  juice.      Sprinkle 
on   top   of   apples.      Spoon  sour   cream  over   flour  mixture; 
bake    30  minutes   at   400°.      Then  reduce  heat   to    350°   and  bake 
45  minutes    longer.      Whenever   sour   green  apples    are   available, 
use    them.      This   butter   crust   is    delicious  with   other  kinds 
of   pie   also.      If   used  as   a  pie  shell,  bake   10    to   12  minutes 
in   375°   oven. 

Mrs .   Harvey  Franz    (Marilyn) 


STREUSEL  APPLE   PIE 

1/2  cup  hugah.  1/4  teaspoon  nutmeg 

3  tablespoons   {Ioua.  1/4  teaspoon  i>alt 

3/4  teaspoon  cinnamon  6  cup£>  sliced  applet 

Mix  dry   ingredients   and   combine  with   apples.      Place   in 
9"   unbaked  pie   shell. 

Topping: 

1  cup  uncooked  oatmeal  1/2  teaspoon  cinnamon 

1/3  cup  btiown  hugah.  1/3  cup  melted  moKgaKine 

1/3  cup  finely  chopped  pecans 

(Continued  on  next  page) 
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Sprinkle  topping  over  fruit.   Bake  at  400°  for  40  minutes 
If  using  frozen  crust,  it  is  helpful  to  heat  crust  prior 
to  filling  with  fruit. 

Mrs.  Carroll  G.  Jarvis  (Betty) 


CREAM  TOP  APPLE  PIE 


Filling: 

6  on.  7  apptoj> 
2/3  cup  AugaA 

Slice   apples   and  put  in  pie   plate 
cinnamon  and   dot  with  butter. 


1   tza&poon  cinnamon 
1/2  i> tick  buJXQA. 

Sprinkle  with   sugar   and 


1/2  £ncu>poon  i>aJtX 
1   cup  fatouJi 


Topping: 

1/2   cup  butt&i 

1/2    CUp    btlOUM  &UQCUI 

Melt  butter  and  combine  with  brown  sugar,  salt,  and  flour 
Drop  by  spoonsful  over  the  apples.   Then  with  your  hands, 
press  down  until  you  have  apples  all  covered.   Bake  at 
300°  until  apples  are  done  (about  lh   hours) .   Serves  6 . 
Delicious  warm  with  ice  cream  on  top . 

"This  was  given  to  me  by  Mrs.  Hugh  Willcox  (Tumpsie)  of 
Florence,  South  Carolina." 

Mrs .  Vernon  Allen  (Thelma) 
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CHERRY   CREAM  CHEESE   PIE 


/   g/iaham  cAackeA  cAust 

1   can  ckehMj  pie  filling 

1   8-0 z.  package,  cfteam  cheese 


1   teaspoon  vanilla 
1/3  cup  lemon  juice 
1    15-oz.   can  Eagle  Bsiand 
Condensed  Ullk 


Soften  cream  cheese   and  beat   until    fluffy.      Add  milk  slowly 
while  beating.      Add  vanilla  and  lemon  juice   and  beat   until 
blended.      Pour  into   crust.      Chill  several  hours    and   then 
top  with   cherry   pie   filling. 

Mrs.    Vernon  Allen   (Thelma) 


CHOCOLATE   CHESS   PIE 


1   unbaked  pie  shell 

7  stick  butter. 

1   on,  2  squaA.es  unsweetened 

chocolate 
7  teaspoon  vanilla 


7   cup  nuts    [optional] 

2  eggs 

7   cup  sugah, 

Vask  ofa  salt 


Set  pie  shell  out   to   thaw   for   at   least  10   minutes.     Melt 
butter  and  chocolate   and   combine  with  beaten  eggs,    sugar, 
salt,    and  vanilla.      Fold  in  nuts    (optional)    and  bake   at 
350°   for   25  minutes.      Serve  with  whipped  cream  or  ice   cream. 
Serves   8. 

Mrs.    Clark  Rodman   (Mavis) 


Meringue  will  always   stand  up  high  and  perfect   if  a 
generous  pinch  of  baking  soda  is   added   to  beaten  whites 
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BUTTERSCOTCH   PIE 

1   baked  9"  pie  hhell  1/2  teaspoon  -6 alt 

3/4  cup  bfiouM  AugaA,  2  cupt>   milk 

falnmly  packed  3  egg  yolki, 

1/3  cap  all-punpo.ie  filoun  3  tablespoons  ho^t  butten. 

1  te.cn po on  vanilla 

Combine   the  brown  sugar,    flour,    and  salt.      Blend   in   2   cups 
milk   and  heat,    stirring   until  smooth    and   thickened.      Beat 
the   egg  yolks    until   lemon-colored.      Add  small   amounts    to 
hot  mixture.      Cook,    stirring   constantly,    about    3  minutes. 
Remove   from  heat   and   add  butter   and  vanilla.      Cool  slightly 
and  spoon     into    baked  shell. 

Meringue : 

Beat    3  egg  whites    and   1/4    teaspoon  cream  of    tartar   until 
it  begins    to   stiffen.      Continue  beating,    adding   3   table- 
spoons  sugar   gradually    until  whites    form  stiff  peaks. 
Spread  on  warm  filling   and  bake   at    350°   for    12-15   minutes 
or   until  lightly  brown. 

Lorraine  Alvis 


THREE    CHOCOLATE   PIES 

2  squan.e6  chocolate.  Vai>k  o&  salt 

2  sticks  man.gaAA.ne.  1  lange  can  evaporated  milk 

3  eggs  2  teaspoons  vanilla 
3\  cups  sugan.  1   cup  pecans 

\\  teaspoons  plain  ^loun.  1/2  can  flaked  coconut  [opt.) 

1  teaspoon  coK.nhtan.ch  3  unbaked  pie  shells 

Mix  margarine    and   chocolate   over    low  heat.      In   large  bowl, 
beat    the   eggs;    add  sugar,    flour,    cornstarch,    salt,    and   large 
can  evaporated  milk.      Mix  well  with   chocolate   and  margarine. 
Add  vanilla,    nuts,    and   coconut    (opt.)      Divide   into    the    three 
pie   shells    and  bake   at    350°   until   firm. 

Pauline   Stilley  Hotchkiss 
Submitted  by  Mary  "Whit"'  Whitford 
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CHEESE  PIE 


1  pound  cA2.am  cke.es  <i 

2  (LQQA 


1    CUp  6ULQ0A 

1  gfiakam  cAackeJi  chxxst 


Combine  first   three   ingredients    and  place   in   the  graham 
cracker   crust.      Bake   25  minutes   at   350°.     When  cool,    top 
with   the   following   topping: 


1/2   ptnt  -6  0UA  QAnam 
Vtnck  ctnnamon 


1  teaspoon  vanilla 

2  teaspoons  powdeAed  kugaK 


Combine   ingedients,    put  on  top   of  pie,    and  bake   5  minutes   more. 

Linda  Seale 


CHOCOLATE  CHIP  PIE 


1  A  tick  butteA,  melted 

1  cap  hugan, 

2  eggi>  ,  6  Lightly  beaten 
1  /4  cup  filoun. 


1  cap  chocolate.  chtpb 
1/2  cap  chopped  nuts 
1  teaspoon  vanilla 


Mix  ingredients    together   and  pour  into   unbaked  pie  shell. 
Cook   until   golden  brown  at    350°,    about   30-45   minutes. 
One   and  one-half    times    this    recipe   fills    two  prepared  pie 
crusts.      Top   pie  with   ice   cream  or  whipped   cream. 

Sally   Tayloe   Duff 
by   Erin  Tayloe 


LEMON   CHESS    PIE 


2  cup£>  kugan. 

4   egg* 

1/8  teaspoon  &alt 

2  tablespoon*  grated  lemon  fiind 


1  tablespoon  filou/i 
1  tablespoon  cosinmeal 
1/4  cap  melted  butteA 
1/4  cap  lemon  juice 

Beat   in   the  eggs    thoroughly 


Mix  all  dry  ingredients  together, 
and  add  the  butter,  milk,  and  other  ingredients.  Pour  into 
prepared  9"  pastry  shell  and  bake  at  350°  for  45-55  minutes 
or   until  set. 


Tillie   Jackson 
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CRACKER- NUT  PIE 

3  ngg  whiter ,  btl^ty  bnatdn         1  tuabpoon  vanUULa 

1   cap  i>agaA.  1   cap  Ritz  Di<2cfce/L6 ,   cn.ai>h<id 

1   tuabpoon  baking  powdeA.  3/4  cap  ckoppud  picanh 

To    the  beaten  egg  whites,    add   the   sugar,   baking  powder,    and 
vanilla.      Beat  all   together   until  very   stiff.      To    this,    add 
1   cup   Ritz   Crackers    that  have  been  crushed  with   rolling  pin 
and   3/4   cup   chopped  pecans .      Grease  pie  plate  well  before 
filling.      Bake   at    350°   for    30   minutes.      Cool   and    top  with 
whipped   cream.      Better   if  made    the   day  before   serving. 

Athy   Cooper 


CHOCOLATE  PIE 

1   cap  kagaA  4  £ab£&>pocmt>   {Loan. 

1   cap  dvaposioutzd  mWz  7  tabtzApoon  battoA. 

1  cap  \KKxtvi  1  can  ckoco-lcutz  i>yn.ap  [5%-oz, 

1  e.gg  yolk*  1  bakzd  pie.  &kzVL 

Heat  milk   and  add  other   ingredients .      Cook  over  medium  heat 
until  mixture   comes    to   a   full  boil.      Pour   into  baked  pie 
shell   and    top  with   meringue. 

Mrs .   Henry  Hodges    (Kack) 


HEAVENLY   CHOCOLATE   PIE 

4  <iggi>  7 1 2  cap  watuh. 

1%  cap*  kagoji  7   £<MUpoon  vaniZta 

1/4  cap  fiZoa/i  7   5%-oz.  can  chocolate  Ayfiap 

7   can  condznA&d  miXk  2  anbakcd  pZ<z  i>nz.lJU> 

7  £>maJUL  can  zvaposuvt&d  milk 

Beat  eggs,    then  gently  blend  in  sugar,    flour,    milk,   water, 
vanilla,    and  chocolate  syrup.      Pour  into   pie  shells   and 
bake   at   350°   for   45  minutes .      Will  serve    16 . 

Guelda  Raeburn 
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GERMAN  CHOCOLATE  PIE 

7    S-tnck  p-te  4/ie££  7  6maJUL  can  nvapotiat&d  milk 

1/4  6  tick  battsJi  on  1   dgg 

ma/iga/iine.  7/2  t&a&poon  vanilZa 

1   oz.  unbwzctzncd  chocolate  Vtnch  halt 

1  t&a&poon  filouA.  1/4  cap  coconut 

1/2  teaspoon  coA.nitan.ch  1/2  cup  chopped  nuti> 
1   cap  AugaA 

Melt  butter  and  chocolate.      Mix  flour,    sugar,    and  cornstarch 
well.      Stir   in  egg.      Add  melted   chocolate  mixture.      Mix  until 
smooth.      Gradually   add  milk,    vanilla,    and  salt.      Sprinkle 
coconut  and  nuts    on  bottom  of   pie   shell.      Pour   in  chocolate 
mixture.      Bake   at    350°   about  40   minutes    or  until  brown  and 
fairly   firm. 

Verna  Motteler 


CREME   DE  MENTHE   PIE 

7  box  chocolate  cookteA  7/2  cup   cAeme  do,  m&nthn 

2  ptntA  vanilla  tee.  cJieam 

Place  cookies  in  bottom  of  9"  pie  pan,  filling  in  spaces 
with  crumbs.  Mix  ice  cream  and  creme  de  menthe .   Pour 
over  cookie  crust.   Freeze  12  hours  before  serving. 

Mrs.  Vernon  Allen  (Thelma) 


COCONUT  PIE 

3/4  cup  i>ugati  7/2  Atick  ma/iganim ,  melted 

3/4  cup  mttk  7   cup  coconut 

2  egg& 

Mix  ingredients    together   and  put  in  unbaked  pie  shell. 
Bake   at   350°   for    30   minutes. 

Mrs.    Carroll  G.   Jarvis    (Betty) 
Mrs .    Charles  Motteler    (Verna) 
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COFFEE    ICE    CREAM  PIE 


1/2  cup  melted  butteA 

1  7-oz.   can  oa  package.  Angel 

Flake.  Coconut 

2  tablespoon*   falouA 
1/2  cup  chopped  pecan* 

oh.  mo  ftc 
1/2  gallon  co^ee  Zee. 
cAeam,  *o{tened 


1  cup  whipping  cneam 
1/4  cup  powdened  Augan. 
Sweet  chocolate.  cunh>  oh 

gnated  chocolate. 
1/2  oh.  2/3  cup  Kahlua  on. 

otheA.  lLque.uA 
[This  ik  good  with.  butteA 

almond  tee  cneam,  too) 


Combine  butter,    coconut,    flour,    and  pecans.      Mix  well   and 
press    on  bottom  and  sides    of    10-inch   pie   pan.      Bake   at 
350°   for   10-12  minutes.      Cool.      Spoon  ice   cream  into   shell 
and   freeze.      Beat  whipping   cream.      Gradually   add  powdered 
sugar   and  beat   until   soft  peaks    form.      Spread  on  pie.      Top 
with   chocolate   curls .      Pour    1    tablespoon  liqueur   on  each 
serving.      Will  serve   8. 

Mrs.    Clark  Rodman    (Mavis) 


EASY   KEY   LIME    PIE 


1/3  o^   15-oz.   can  Eagle.  Bnand 

Condensed  Milk 
1   6-oz.   can  finozen  limeade 

co ncentnate ,   undiluted 


1    12-oz.   eontainen  Cool 

Whip 
1    3-oz.  pkg.  eneam  cheese 
1  baked  pie  t>hell  on 

gnaham  enackeA  cnuht 


Soften  and  whip  cream  cheese  until  fluffy.   Beat  in  con- 
densed milk  and  limeade  concentrate.   Fold  Cool  Whip  into 
this  mixture  and  mound  into  pie  shell.   Garnish  with  lime 
slices  if  desired.   Variations:   (1)  Omit  cream  cheese  for 
pie  with  smoother  texture;  (2)  Increase  condensed  milk  to 
1/2  can  or  1  whole  can  for  pie  with  less  tart  flavor. 

Mrs .  Pat  F.  Gertz 
Mrs .  Ellen  Buckman 


Let  egg  white*  wanm  to  noom  tempenatuAe  be&one 
beating  {on  gAeateA  volume. 
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KEY   LIME    PIE 

7   enveZope  pZain  gelatin  1/2  cup  fiHMAh  Lime  juice 

2/3  cup  sugaA  2  teaspoons  gAated  Lime  punt 

1/4  teaspoon  saZt  3  dAops  gAeen  fiood  coZoAing 

4  eggs    [sepaAate  yoZks  1/2  cup  SugaA 

fiAom  whites ) 
1/4  cup  wateA 

Pre-cook  pie  shell   and   let   cool.      Mix  gelatin,    2/3  cup  sugar, 
and  salt   in   top   of  double  boiler.      Beat  egg  yolks,   water, 
and   lime   juice    together  and  stir   into   gelatin  mixture. 
Thoroughly  heat  mixture,    stirring  constantly   and  continue 
cooking   5  minutes.      Remove   from  heat  and  stir   in  lime  peel 
and   food  coloring.      Cool   until  mixture  begins    to   thicken. 
Beat   egg  whites    until   fluffy,    then  add    1/2   cup   sugar   and 
continue  beating  until  stiff   peaks    form.      Fold  into    the 
chilled   gelatin  mixture   until   thoroughly  blended.      Put  in 
pastry  shell  and   chill   until   firm.      Serves    8. 

Mrs .   Vernon  Allen   (Thelma) 


LEMON  CHIFFON  PIE 

1  g/iakam  cAackeA  pie  cAust  1  cup  sugaA 

1  tablespoon  [1   envelope)  1/2  cup  lemon  juice 

unfila.voA.ejd  gelatin  soaked  1  tablespoon  gAated  lemon  Ai.nd 

in  1/4  cup  cold  lAjateA.  1/4  teaspoon  salt 
4  eggs,  separated 

Soften  gelatin  in  cold  water.      Beat  egg  yolks    and  add  1/2 
cup   sugar,    lemon  juice,    and  salt.      Cook   over  boiling  water 
until   thickened.      Add   grated   lemon  rind  and  softened 
gelatin  and  stir   thoroughly.      Cool.      When  mixture  begins    to 
thicken,    fold   in  stiffly  beaten  egg  whites    to  which    1/2   cup 
sugar  has  been  added.      Fill  crust  and   chill.      Serve    topped 
with  whipped   cream.      Serves   6    to   8 . 

Mrs .   Vernon  Allen    (Thelma) 
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MAGIC   LEMON   CHIFFON  PIE    (Frozen) 

/    can  Eagle  Bland  Condensed  2  Z-QQ& ,  £>epan.ated 

Milk  1   9"  baked  pie  bkeZX  on. 

1/2  cap  lemon  jaice  gnjikam  cJiacken.  i>kell 
Gnjawted  hsind  ofi   1  lemon 

Blend  milk,    lemon  juice,    lemon  rind,    and  egg  yolks.      Beat 
egg  whites    until  stiff   and   fold  into    the   first  mixture. 
Pour   into   pie   shell   and  place   in   freezer   for   several  hours 
Remove   about    10-15   minutes  before   serving. 

Mrs.   W.A.    Stringer    (Barbara) 


LEMON  MERINGUE  PIE 

1  cap  hagoJi  1\  capb  wateA 

4  tablespoons   ^loan.  1   tablespoon  batten. 

1/2  teaspoon  salt  1/3  cap  lemon  jaice 

2  eggs  Gn.ated  nlnd  o^   1   lemon 
1   baked  pie  bhzML 

Mix  sugar,    flour,    and  salt.      Add   to  hot  water,    butter,    and 
beaten  egg  yolks  .      Cook   in   top   of  double  boiler   until 
thickened   and  pour   into  baked  pie  shell.      Beat   egg  whites 
until   stiff,    adding  a   little   sugar.      Spread  on  pie   filling 
and  bake   at    325°   until   golden  brown  on   top . 

Mrs.    Irwin  Hulbert    (Frances) 


EASY    LEMONADE   PIE 

1  small  can  ^n.ozen  lemonade,  1  lange  container  Cool  OJklp 

thawed  antil  masky  J  alee  o^   1  lemon 

1   can  Eagle  Bn.and  Condensed 
Milk 

Fold  all   ingredients    together   and  put   in   graham  cracker 
crusts    (makes    2  pies) .      Chill   for   1  hour   or   longer. 

Mrs.    Vernon  Allen    (Thelma) 
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CHRIS'S  LEMON  PIE 

Gn.a£&d  nUndb  and  jlllch  1  cap  i>agan. 

o{   2  ZcmonA  7  cap  cotd  woXqjl 

3/4  i>£Lck  battoji  5  on.  6  ZhvcZ  tabZeApooM 

6  £>maZZ  on.  5  ZaAgc  cgg6  con.nbtah.CYi  on.  {Loan. 

Mix  sugar,    cornstarch    (or   flour)    together   in  double  boiler 
Add  water   and   lemon  juice   and  butter.      Let   cook   until 
it  starts    to    thicken.      Add  beaten  egg  yolks    slowly  while 
stirring.      When  thick    to   right   consistency,    take   off 
heat  and  add   grated  rinds.      (Have  water   cold  in  double 
boiler  when  you  start    to   cook.) 

Meringue : 

Beat   egg  whites  with  mixer.      Add  2    tablespoons   sugar  per 
egg.      Beat   until   they   reach   a   good  stiff   peak   like   icing. 
If   desired,    put  one    level   teaspoon  baking  powder   in 
meringue . 

Lalla   C .    Bragaw 


MARYLAND   IRISH   POTATO  PIE 

1   poand  potatoes    [InJj>h  potatoes)  ,  7    natmcg,   gnato.d 

bo-LZnd  and  ma^kid  [2  Zan.g<i)  Gn.ate.d  n^ind  avid  jai.cn 
7  poand  kagan.  [2  capt>)  o{  2  Znmon6 

3/4  poand  battoji  2  wlno,  gZaAACA   ofi 
6  egg*  hhwiy  wi.no. 

Cream  butter   and  sugar.      Add  potatoes,    then  well  beaten 
eggs.      Add  seasonings.      Pour   into   unbaked  pie   shells 
and  bake   at   325°   for    35-45   minutes .      Makes   6   cups   of 
pie   filling. 

Mrs .    John  Hill    (Mary  Helen) 


When  cutting   cream  pies   dip   the  knife  in  warm  water 
and  none  of   the   filling  will   stick  to   the  knife. 
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PECAN  PIE 


1   unbaked  plo.  tkclt 
3  <lqq{>  ,  boeJtZ  be.ate.in. 
1   cup  dank  Koao  Synixp 
1/2  cup  AugaA. 


2  tab £eA  poo  via  me.ttcd  butteA 
1  teaspoon  vavUZZa. 
1/4  teaspoon  aoJLX. 
1   cup  chopped  pccani 


Prick  pie   shell  with    fork  and  bake   at   400°    for   5   minutes . 
Spread  pecans    in  shell.      Beat  eggs;    add  sugar,    syrup,    and 
salt.      Beat   some  more.      Add  butter   and  vanilla  and  mix  well 
Pour  mixture   into   shell   over   pecans .      Bake   at   400°   for 
10   minutes .      Reduce  heat    to    300°   and   continue  baking   for 
35   minutes . 

Mrs .    Vernon  Allen    (Thelma) 


MOCK   PECAN   PIE 


1  cup  Gna.piwA.tb  ce.ne.aJi 
3/4  cup  lukewanm  wateJi 
1   cup  Light  bnown  hugan, 

fitnmty  packed 
1   cup  dank  Kano  Synup 


1/4  cup  melted  butten. 

1  /S  teaspoon  AaZt 

3  eg q&  ,   be.aX.in 

1  teaspoon  vawitta 

1   9"  pie  bhelt   [uvhaked] 


Soak  Grapenuts  in  water  until  water  is  absorbed.   Combine 
sugar,  syrup,  butter,  and  salt  into  pan.   Bring  to  boil, 
stirring  until  sugar  is  dissolved.   Remove  from  heat. 
Beat  eggs  until  foamy.   Add  a  small  amount  of  hot  syrup 
mixture  to  eggs,  mixing  well.   Stir  in  remaining  syrup 
mixture.   Add  Grapenuts  and  vanilla.   Pour  into  pie  shell 
and  bake  at  375°  for  40  to  50  minutes . 

Frances  Fowler,  New  Bern,  N.C. 
Submitted  by  Thelma  Allen 


If  bread,  cakes,  or  pies  are  browning  too  fast,  put  a  piece 
of  aluminum  foil  over  top  and  finish  baking. 
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PUMPKIN  PIE 


2  egg6 ,  btigktZy  beaten 
1  pound  can  pumpkin  or 

equivalent  in  fisie&h 

cooked  pumpkin 
1/2  cup  white  AugaA 
1/2  cup  brown  £>ugar 
1/2  teaspoon  i>aJLt 


2  teabpoonb   cinnamon 

1  teaspoon  aZJUpice 

1/2  teaspoon  powdered  ginger 

1/2  teaspoon  ground  cloven 

1  13-oz.  can  evaporated  milk 

2  9 -inch,  unbaked  pic  hkeUU> 


Mix  all  ingredients .      If  pie   shells  were   frozen,   be  sure 
they   are    thawed  and  prick   them  in  several  places  with   a 
fork.      Pour  mixture  in  shells   and  place   in  425°  oven  for 
15  minutes .      Reduce  heat   to   350°   and  bake    for  45  minutes . 

Mrs.   Vernon  Allen    (Thelma) 


PUMPKIN  PIE   #2 
(With   no  milk) 


2  unbaked  pie  AkellA 

3  cup&  cooked  pumpkin, 
drained  and  marked 

1   cup  6ugar 

1  cup  brown  hugar 


1  teaspoon  each  o^  t>al£, 
cinnamon,    nutmeg  &  ginger 

1/4  teaspoon  each  ofa  ground 
cloven  and  allspice 

4  eggi> ,   beaten 

1/4  cup  melted  butter  or  oleo 


Prick  pie  shells  with  a  fork  and  bake   at   450°   for  5  minutes 
Mix   the  pumpkin,    sugar,    and  spices   in  a  large  bowl.      Beat 
eggs    and  add   them.      Add  melted  butter.      Mix  well   and  pour 
into   shells  .      Bake   at   450°    for   10  minutes ;    then  reduce 
heat   to    325°  and  bake   about   45  minutes    (until  center  is 
"set")  . 

Mrs .    Vernon  Allen    (Thelma) 


for  eai>e  in  cutting  meringue  pie&,  sprinkle  a 
LtiJJLe  hugar  over  meringe  before  browning. 
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PUMPKIN   CHIFFON  PIE 


3   eggA ,   Aepanated 
1    cup  hugan 
1%  cupA   pumpkin 
1/4  cap  milk 
1/4  cup  Akenny 
1/2  teaspoon  A  alt 
1/2  teaspoon  cinnamon, 
on.  mone  to  taAte 


1/2  teahpoon  nutmeg 

1   znveJtope  plain  gelatin 

1/4  cup  cold  waten 

1  baked  pie  a  hell 

1/2  ptnt  skipping  cneam 


Combine  beaten  egg  yolks   with    1/2    cup   sugar,    pumpkin, 
milk,    sherry,    salt,    and  spices.      Cook   in   double  boiler 
until   thickened.      Soften   gelatin  in  cold  water   and   add 
to  mixture  while  hot.      Stir   until   dissolved  and  cool. 
Beat   egg  whites    until   stiff,    gradually   adding   1/2   cup   sugar 
Fold  into  pumpkin  mixture.      Pour   into  baked  pie   shells. 
Chill.      Top  with  whipped   cream. 

Mrs.    Vernon  Allen    (Thelma) 


FLUFFY   FROZEN  PEANUT  PIE 
Castle    Inn  -    Suffolk,    Va . 


4  ounceA   cn.com  ckeeAe, 

Aofitened 
1   cup  connections' 'a  dugout 
1/3  cup  cneamy  peanut  butten. 
1 / 2  cup  milk 


1   9-oz.   container  Cool  (tiktp 
1   9-tnck  gnakam  cn.cick.QA.  cnuAt 

on  negulan  pie  ca.ua  t, 

baked  and  cooled 
1/4  cup  finely  chopped  bolted 

peanuts 


Whip  cheese  until  soft  and  fluffy.   Beat  in  sugar  and 
peanut  butter.   Slowly  add  milk,  blending  thoroughly  into 
mixture.   Fold  topping  into  mixture.   Pour  into  baked  pie 
shell.   Sprinkle  with  chopped  peanuts.   Freeze  until  firm 
and  serve.   If  not  used  same  day,  wrap  in  transparent  wrap 
after  pie  is  frozen.   Graham  cracker  crust  is  the  best. 

Mrs.  N.  Henry  Moore,  Jr.  (Florette) 
Mrs .  Charles  Motteler  (Verna) 
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FROZEN  RUM  CREAM  PIE 

3  egg&  6  ounces   cneam  cheese 

1/2  p^cr£  whipping  cneam  [2  small  packages) 

2/3  cap  hugan.  1   tablespoon  plus    1   teaspoon 

n,um  ext/iact  on.  n.um 

Beat  egg  yolks  and  blend  with  cream  cheese  until  smooth. 
Add  rum  extract  or  rum.   Beat  egg  whites  until  stiff  and 
beat  in  sugar.   Whip  cream.   Fold  all  together.   Pour  into 
graham  cracker  crust  and  freeze.   Many  calories,  but  so  good 

"This  was  given  to  me  by  Mrs.  Bob  Sloan  (Betsy)  of  Winston- 
Salem  N.C." 

Mrs .  Vernon  Allen  (Thelma) 


STRAWBERRY  (OR  BLUEBERRY)  CREAM  PIE 

7   package,  fan.ozen  stxawb  entiles  1  teaspoon  vanilla 

1  S-oz.  package.  cn.eam  cheese  1  pint  whipping  cn.eam,  whipped 

2  cups   confectioner's  sugan.  1   9"  pie  shell,   baked  £  cooled 

Cream  sugar  with    cream  cheese.      Add  other   ingredients    and 
put   in  baked,    cooled  pic   shell.      Top  with   sweetened  straw- 
berries   or  blueberries.      You  may  want   to   thicken   the    fruit 
wi  th    corns  tarch . 

Mrs .   Bernard  Winfield    (Barbara) 


SWEET   POTATO   PIE 

4-5  medium  to  loJige  cooked  1/2  cup  bh.own  sugan. 

meet  potatoes,  peeled  Juice  ofa  1/2  lemon 

[about  2\  caps)  3  eggs 

1   cup  milk   {canned,  whole  1/2  teaspoon  nutmeg 

on.  Haifa  £  Haifa  1  teaspoon  cinnamon 

1/2  cap  sugan.  Finch  halt 

2  tablespoon*  melted  batten. 

Mix  all  in  blender,  food  processor,  or  mixer.  Taste  for 
sweetness  due  to  variance  in  potatoes.  Pour  into  2  pre- 
pared pie  shells .   Bake  at  350°  for  45  minutes . 

Mrs.  Swans on  Graves  (Sue) 
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GREEN  TOMATO  PIE 

6  gticcn  tomato C6  3/4  cap  AugaA 

2  tablespoons  wateA  1/8  teaspoon  baJLt 

1  lemon,  sliced  1/2  teaspoon  cinnamon 

2  tablespoons   coins  taAck  2  tablespoons   batteA 

Slice    tomatoes.      Cook   until   almost   tender  with  water  and 
drain.      Save   liquid  and  mix  with   cornstarch  which  has  been 
mixed  with   sugar   and  salt.      Cook   until   thick.      Add   tomatoes, 
cinnamon,    and  butter;    mix   thoroughly.      Pour  hot  mixture 
into  baked  pie   shell.      Add   top   sheet  of   dough    or   sprinkle 
with   grated   cheese   and  bread  crumbs.      Bake   at    375      for 
30   minutes . 

Helen  Allan 


FRENCH  SILK  TARTS 

1/2  cap  plus    2  tablespoons  1\  teaspoons   vanilla 

batteA  ok.  manga/iine.  2  dAops  almond  extract 

1  cap  bagaA  3  eggs 

2  1-oz,  sqaaAes  ansiveetened 
chocolate,  melted  £  coo  lid 

Combine  butter   and  sugar.      Cream  until   light  and  fluffy. 
Stir   in   chocolate   and   flavorings.      Add  eggs,    one  at  a   time. 
After  each   addition,   beat  5   minutes   at  medium  speed  with 
electric  mixer.      Chill  mixture   1-2  hours.      Put  in  baked 
tart  shells.     Yield:      12    tarts. 

Mrs.    Clark  Rodman   (Mavis) 
STRAWBERRY   PIE 

1   cap  sagaA  4  tablespoon*  stiavobeiAy  J  Mo 

6  teaspoons   conns  toAck  1   qaaAt  files  h  stAawbeAAtes 

Vask  ofi  salt  1  baked  pic  shell 
1   cap  waieA 

Combine   sugar,    cornstarch,    and  salt.      Add  water   and   cook 
until   clear.      Add  Jello .      Stir   until   dissolved.      Cool. 
Add  strawberries    and   refrigerate.      Pour   into   cold  pie   shell, 
Refrigerate    until   serving    time.      Serve  with  whipped    cream. 
Six  servings . 

Verna  T.    At:;  more 

278 


LEMON  TARTS 

1/4  pound  butteJi  GsiaX&d  svind  oft  2  lemons 

2  cup&  i>uga/i  Juice,  oft  3  lemons 

6   e.ggi> ,   beaten 

Combine   all  ingredients   in  top   of   double  boiler   over  hot 
water  and  cook  until   thick.      Store  in  jars   in  refrigerator 
Serve  in  small  baked  pastry  shells. 

Mrs.  W.A.    Stringer    (Barbara) 


CREAM  CHEESE  TARTS 

2  S-oz.  packages   cAcam  cheese.         1/2  tablespoon  lemon  juice. 
2/3  cup  Auga/i  2  whole.  e.ggi> 

Soften  the   cream  cheese   and  add   the   sugar.      Beat  all 
ingredients    together   until   fluffy .      Line   cupcake  papers 
with  vanilla  wafers.      Fill  1/2   full.      Bake   at    350°   until 
set . 

Topping: 

Open  can  of  cherry  pie  filling.  Add  3  tablespoons  sugar 
and  a  little  lemon  juice.  Let  chill.  Put  on  cool  tarts 
and  chill.   They  keep  2-3  weeks. 

Mrs .  Lee  Cooper  (Athy) 


LEMON  BUTTER  TARTS 

7  cup  Augcui  Grated  lemon  /bind  and 

1/2  cup  butteJi  juice,  ofi  2  lemons 

4  egg  yolks 

Combine   in  double  boiler   the   sugar,   butter,    lemon  juice,    and 
rind.      Stir   constantly.      Slightly  beat    the   egg  yolks    and 
add  gradually.      Continue   stirring  and   cook   until  mixture 
thickens.      Remove   from  stove.      Serve   in  baked   tiny    tartlet 
shells.      Nice   for    tea. 

Mrs.    Taylor  Attmore    (Verna) 


279 


MARY   PICKFORD'S    JAM   TARTS 


4  ounces   cn.com  ckce&c, 
1/2  cup  buttoji, 


1   cup  all-pu/ipo&e  filousi 
2/3  cup   [appn.oxlmat.cly) 
Kdd  K.a&pbenjiy  jam 


Beat   together   cheese   and  butter   to  blend.      Gradually   stir 
in  flour    to  blend.      Shape   into   a  ball,    then  into   a  small 
rectangle.      Chill;    divide   in  half.      On  a  pastry   cloth  with 
a  stockinette-covered   rolling  pin,    roll   out  half   of    the 
dough   at   a   time   until   very    thin.      Cut   into    3-inch   squares. 
Center   a   teaspoon  of   jam  in  each   square.      Bring  points    to 
center   so    they   overlap   and  press    to   seal.      Bake,    placed 
well  apart,    on  ungreased   cookie   sheet   in  a  preheated 
400°   oven  until   lightly  browned    (about    12  minutes) .      Serve 
warm  or   cold.      Makes   about   2^  dozen. 

Mrs .   Henry   Rumley    (Mildred  McMullen) 


PECAN  TARTS 


1\  cup£>   blown  &uga/i 

2    <LQQ* 

2  tablespoons   buttcn. 


2  tzcLd  po  o  te>  vanilla 

1    1/3  cups   chopped  pecans 

Vash  S  alt 


Mix  all  ingredients  together.   Spoon  into  tart  shells. 
Bake  at  300°  about  25  minutes .   Time  depends  on  size  of 
tart  or  muffin  tins . 

Grey  Bowers 


EMERGENCY   PIE    CRUST 


1/4  cup  button. 

1  tablespoon  sugan. 


1  egg  yolk 
1   cup  falou/i 


Pinch  ol  6  alt 

Cream  butter  and  sugar,  add  rest  of  ingredients.   Put  in 
pie  pan  and  pat  out  to  1/4  inch  thickness.   Fill  with 
whatever!   And  bake. 
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DESSERTS 


"The  daintiest  la&t,  to  make,  the  end 
moi>t  meet." 

Shake*  peaxe 


APPLE  DUMPLINGS 

2  ok  2   1/2  sliced  applet  3  cap*  wateK 

1   cap  £>ugoK  1  teaspoon  baking  powdeK 

1  cup  j^louK  1/2  teaspoon  halt 

1  tablespoon  batten.  3/4  cap  wliipplng  cK.com 

Boil  apples  with  sugar,  water  and  butter  until  tender. 
Make  a  batter  of  flour,  baking  powder,  salt  and  cream  and 
drop  by  teaspoonsful  in  apple  pan  and  cook,  covered  for 
15  minutes.   Serve  with  a  sprinkle  of  nutmeg  and  hard  sauce 

Mrs.  Graham  Ramsay 


APRICOT  MOUSSE 

1   pound  d/Ltcd  apKlcotA  3/4  cup  cAcam,  whipped 

1/2   cup  6ugaA  [/anllla 

1/4  cup  blanched  hilvoJted  almondi 

Cover  apricots  with  water  and  simmer  for  25  minutes.   Stir 
in  1/2  cup  sugar  (or  add  to  taste)  and  cook  5  minutes  longer, 
Puree   apricots.   In  mixing  bowl,  blend  puree 'd  apricots 
and  almonds.   Whip  the  cream,  sweeten  it  to  taste  and  add 
vanilla  to  taste.   Fold  the  cream  into  the  apricots  and 
almonds.   Pour  the  mousse  into  individual  porcelain  petite 
pots  or  other  small  serving  dishes.   Chill  well. 

Verna  T.  Attmore 
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BAKED  BANANAS 

4  lAJim  bananas 

1/4  cup  bxouM  Augcu,    faimmly  packed 
GhjOLtdd  n/j/id  and  juice.  o{  1  Limom 
1/4  cup  moXtdd  buttoJi 

Cut  bananas  in  half  lengthwise;  place  cut  side  down  in  a 
buttered  baking  dish.   Brush  bananas  with  lemon  juice;  sprin- 
kle with  grated  lemon  rind  and  brown  sugar.   Drizzle  with 
butter.   Bake  at  350°  for  15  to  20  minutes.   Serve  warm  as 
a  side  dish  with  meat,  or  as  a  dessert  plain  or  with  ice 
cream.   Yield:  4  servings. 

Mrs.  Irwin  Hulbert  (Frances) 


BOILED   CUSTARD 
/   quojvt  oi  mtlk  Vlnck  ofi  6alt 

4    <LQQ* 

4  neaping  tabloApooviA   filouA 

1  1/2  cup*  buQOJi   [l&>t>  l^  dzA-Oidd) 

Beat  thoroughly  in  mix  master  eggs  and  dry  ingredients. 
Add  scalded  milk  to  mixture  and  beat.   Place  in  double  boil- 
er and  cook  until  custard  coats  spoon.   Add  2  teaspoons  or 
more  of  vanilla.   Remove  to  mixing  bowl  and  beat  thoroughly. 
While  cooling  beat  again.   When  cool  store  in  refrigerator. 

Delicious  to  drink  or  served  on  fresh  fruit  cup  topped  with 
cool  whip  or  whipped  cream. 

Rena  Terrell 
BAKED  CUSTARD 

2  cupi>  Acaldzd  mU.k  1/8  tztupoon  £>citt 

3  zggh  1/2  £e.cu>poon  vani&ta 

4  tablzApoonA  6ugasi 

Scald  the  milk.   Mix  sugar,  eggs,  salt  and  flavoring  and 
combine  with  scalded  milk.   Pour  into  custard  cups  or 
baking  dish.   Set  in  pan  of  hot  water  and  poach  in  a  slow 
oven  (300°)  until  firm.   A  knife  blade  run  into  the  center 
of  the  custard  should  come  out  clean. 

Olzie  Clark  Rodman  (Mrs.  John  C.) 
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A  GRAND  TRIFLE 

The  day  be{one  you  wiMh  to  u*e  it  make  two  on.  thn.ee 
quant*  o{  boiled  cu*tan.d  [according  to  youA  need*);   bake. 
*ome  thin  *ponge  cake*  a*  {on.  jelly  cake.;  whip  *ome  cneam, 
with  *ugan  and  wine  to  {lavon,  and  blanch  and  chop  a  pound 
oft  almonds. 

Place  in  a  tango,  gla**  bowl  {ix*t  a  lay  en.  o{  cake., 
than  a  thin  lay  en.  o{  almond*,  than  a  thick  lay  en.  o{  whipped 
cneam  [one-hal{  inch  thick),  then  anothen.  cake.,  then  mon.e 
almonds,  then  mon.e  cneam,  then  anothen.  cake..     Poux  oven  all 
o{  thi*  plenty  o{  cu*tand,  then  put  on  mon.e  whipped  cneam, 
a*  a  {loot,  and  decon.ate  it  with  *mall  piece*  o{  n.ed  jelly 
[apple,  cunxant,  on  *tn.awbenn.y  jelly) ,  and  hlenden.  leave* 
o{  pn.e6en.ved  on.ange  peel.     ThU  t&  deticiou*  and  highly 
oKnamental,   but  *ome  tn.ou.ble  to  pn.epa/ie.     Hot  *uttable  {on. 
wanm  weathen  unlet*  one  ha*  ice  to  keep  alt  the  pant*  in 
good  onden.     Have  plenty  o{  the  cuAtand  -  the  cake  *oak* 
iX  up,  and  *houtd  *tand  in  it  all  night,  i{  po**ible. 

lAild/ied  McM.   Rumley 


APPLE  SOUFFLE 

Stew  the  apple*,  add  a  little  lemon  peel  and  juice; 
line  the  *ide*  and  bottom  o{  the  dl*h  two  inche*  thick; 
make  a  cu*tan.d  o{  one  pint  o{  milk  and  thnee  egg*;  when 
cold,  poun  it  in  the  middle  o{  the  dii>h.     Beat  the  white* 
to  a  *ti{{  {n.oth  and  *pn.ead  oven,  the  top.     Spninkle  a  little 
*ugan  oven.  It  and  bn.own  in  the  oven. 

Mildned  McM.  Rumley 


FRUIT  COBBLER  (Never  Fail) 

Gn.ea*e  baking  di*h  -  add  1/4  *tick  butten  and  {ill  with 
youA  choice  o{  {muiX   -  put  in  350°  oven  until  butten.  melt*. 

Meanwhile  mix   7  cup  *ugaA,    7  cup  *el{-ni*ing  {loun,  and 
3/4  cup  milk. 

Poun  oven,  mixtune,  making  *un.e  all  *ide*  axe  covened.     Bake 
45  minute*  to   7  houn. 

Athy  Co  open. 
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APRICOT  &  LEMON  SHERBERT 


7   -  3  ounce,  package,  lemon  jello     1   #2  can  apsvicotb 

2  cup*  wateA  1  cup  bytiup  {Kom  apthlcotb 

1/2  cup  bugon.  1   cup  whipping  c/icam 

Mix  jello  and  boiling  water  -  cool  and  add  sugar,  apricots 
which  have  been  put  thru  a  seive  (or  blender)  syrup  and 
cream.   Place  in  freezer  till  mushy,  remove  and  beat  with 
electric  mixer  and  return  to  freezer  to  freeze  firmly. 
Serve  topped  with  a  sprig  of  fresh  mint. 

Mrs.  Irwin  Hulbert,  Jr. (Frances) 


APPLE  DAPPLE 

5  eggb  1/2  teaspoon  clove* 

11/2  cup  ia)2A&ovi  oil  1/2  teaspoon  Mace 

3  cup*   ^louA  2  teaspoon*  vanilla 

2  tcai>poom>  baking  powdeA  5  cupt>   finely  chopped  applet 

1  teaspoon  i>al£  I   cup  chopped  nut6 

1  teaApoon  cinnamon  2   7/z  cupt>  i>ugaA 

Cream  eggs,  sugar  and  wesson  oil.   Sift  dry  ingredients  to- 
gether and  mix  with  creamed  mixture.   Stir  in  apples,  nuts 
and  vanilla.   Bake  in  large  greased  and  floured  biscuit 
pan  at  350°  for  45  minutes.   While  hot  add: 

lopping   - 

5  tablespoon*  butteA  -  melt 

Add  3/4  cup  blown  AugaA 

1/4  cup  mUik 

Pinch,  ofi   4  alt 

Boil  4  to  5  minutes  and  spread  on  Apple  Dapple.   When  cool 
cut  in  small  squares. 

Rena  Terrell 
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BLUEBERRY  DREAM  DESSERT 

CnaAt:    1   cap  plain  filouA 

1  6tick  melted  manganine 
3/ '4  cap  chopped  not* 
1/4  cap  bn.own  6  agon 

Mix  and  put  into  bottom  of  8  x  15  pan.   Bake  at  350°  for 
15  minutes. 

fitting:   6  ounces  cK.com  cheese,  hastened 
1  package  VK.com  Whip 
1  teaspoon  vanilla 
3/4  cup  bugan 

Mix  cheese  with  sugar,  add  vanilla.   Make  Dream  Whip.   Fold 
into  cream  cheese  mixture.   Spread  on  cooled  crust. 

Topping:    1  pint  bluebenxieb 
1/2  cap  i>ugax 

Mix  together.   Bring  to  boil.   Cook  for  two  minutes.   Cool; 
spread  on  top  ot  filling.   Refrigerate. 

Verna  Motteler 


CHOCOLATE  DELIGHT 

1  i>tick  *o&ten  batten.  1  -  9  oz.   canton  Cool  whip 

1   cap  hloun.  1  package  instant  chocolate 
1   cap  chopped  pecan*  padding   [matl] 

1  -   S  oz.   cn.com  cheese  1  package  instant!,  van+lla 

hastened  padding   [mall 

1   cap  powdened  i>ugan.  3  cap*  milk 

Mix  together  1  stick  softened  butter,  1  cup  flour  and  1  cup 
chopped  pecans.  Put  in  a  13  x  9  inch  pan  and  bake  20  minut- 
es at  350°. 

Mix  together  1-8  oz.  package  soft  cream  cheese,  1  cup 
pwodered  sugar,  1  cup  Cool  Whip.   Smooth  over  cool  crust. 

Mix  together  1  package  instant  chocolate  and  vanilla  pudd- 
ing mix  with  3  cups  milk.   Smooth  over  cream  cheese  layer. 
Top  with  remaining  cool  whip . 
This  is  also  called  a  4-Layer  Dessert. 

Lois  McLaughlin 
Kay  Sharp e 
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CHARLOTTE  RUSSE 

1/2  package.   [2  T.)   geJLatln     ?i.nck  ofi  bolt 
1  pint  milk  1  quant  whipping  cKdam 

1  cup  powdeJizd  bugah.  2  teaspoons  vanilla  oh.  4 

tablespoons  bounbon 

Soak  gelatin  in  milk  in  saucepan  for  10  minutes.   Then 
place  over  moderate  fire  and  stir  until  gelatin  is  dis- 
solved.  Remove  from  fire  and  cool,  stirring  occasionaly. 
Let  cool.   Beat  cream  till  thick,  sweeten  and  flavor.   Pour 
gelatin  into  cream  and  mix  well.   Line  bowl  with  lady  fin- 
gers, fill  with  mixture  and  place  in  refrigerator.   (The 
secret  of  the  smooth  texture  is  not  to  let  gelatin  mixture 
get  thick.   Put  it  into  whipped  cream  when  it  is  just  cool 
and  stir  well  . ) 

Mrs.  Vernon  Allen  (Thelma) 


CHERRY  COTTAGE  PUDDING 

1/3  cup  &nohXe.ni.ng  2   1/4  cup6   filouh. 

1  1/2  cup  Augah.  1    1/2  teaspoons  baking  powdeA 

2  e.ggi> ,  weJLl  be,ate.n  1/2  te,aspoon  hoda 
1   cup  mltk  1/2  teaspoon  Aalt 

1   #2  can  aoua  ckeAAi.es  1/2  cup  chopped  nuts 

Cream  shortening,  add  sugar,  gradually,  and  cream  until 
fluffy.   Blend  in  well-beaten  eggs.   Sift  flour,  baking 
powder,  soda  and  salt  together.   Stir  into  creamed  mixture 
alternately  with  milk.   Blend  in  cherries  and  nuts.   Pour 
into  greased  and  floured  8  x  12  pan.   Bake  50  minutes  at 
350°. 

Marilyn  Franz 


HOT  CHERRY  SAUCE 

M-lx.  1/4  cup  sugaA,   dash  6alt  and  2  tablespoons  coK.nstah.ck 
togeXkeA  in  Aauce.  pan.     Add  3/4  cup  ckejvty  juice,  and  1   cup 
wateA.     Boil,  until  mlxtuAe.  tklcke.ns.     Remove,  fch-om  ke.at  and 
add  1  te.aspoon  vanilla.     Se.Ave,  ovqji  cake.  AquoAes.     Optional 
-  dhop  a  Apoon  ofa  wklppe.d  cAe.am  ove.A  hot  sauce..     Se.hve.  with 
CkeJVty  Pudding. 

Marilyn   Franz 


286 


CHOCOLATE  DESSERT 

/  package,   [4  oz.)  meet  cooking  chocolate 

1   2/3  cup   [14   1/2  oz.   can )  evaporated  milk 

1/4  cup  buttoA.  2  eggi> 

1    1/2  cup6  Augaji  1  teaspoon  vanilZa 

3  tablespoons  cofin&taJich         1    1/3  cup  flaked  coconut 

1/8  teaspoon  Salt  1/2  cup  chopped  pecans 

Melt  chocolate  with  butter,  remove  from  heat  and  gradually 
blend  in  milk.   Mix  sugar,  cornstarch  and  salt  thoroughly. 
Beat  in  eggs  and  vanilla.   Gradually  blend  in  Chocolate 
mixture,.   Pour  in  8  inch  square  pan  greased.   Combine  coco- 
nut and  nuts.   Sprinkle  over  top.   Bake  at  350°  for  about 
30  or  35  minutes.   Watch  carefully.   Should  be  jiggly. 
Don't  overcook.   Cool  before  serving, 

Mrs.  Clark  Rodman  (Mavis) 


CHOCOLATE-PEPPERMINT  DESSERT 

1/2  pound  maJts nmallows  S  dAops  oil  o^  peppermint 

1  cup  mitk  Green  coloring 

1  cup   [1/2  pt.)  whipping  cn.com 
1  box  Chocolate  wafers    [crushed) 

Heat  marshmallows  and  milk  over  double  boiler  until  marsh- 
mallows  are  melted.   Cool,  until  it  congeals.  (Set  it  in 
refrigerator  to  hasten  process) .   Fold  in  cream  which  has 
been  whipped,  the  peppermint,  a  little  green  food  coloring 
to  give  a  light  green  color.   Place  half  of  the  crushed 
cookies  in  a  pan  or  dish.   Pour  peppermint  mixture  over 
cookies,  then  sprinkle  remaining  crushed  cookies  over  all. 
Cool  well  and  cut  into  squares  to  serve.   Serves  6. 
"Wonderful  after  a  heavy  meal". 

Helen  Jacocks 
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CARAMEL  ICE  CREAM 

3  Kltck<in  ApoonA  Augan.  2  tablo^poovu>   filouA 

2  cup*  milk,   ktatcd  ?<Lnch  ofi  Aalt 

3/4  cup  4K  i>ugaA  3  &QQ£> ,   AdpaAat&d 

1  p-lnt  heavy  cAnam,  wklppdd  2  tca£>poovu>  vcuvilZa 

Caramelize  the  sugar  in  an  iron  frying  pan.   After  it  dis- 
solves, pour  in  the  hot  milk.   Mix  the  sugar  with  the  flour 
and  a  pinch  of  salt  in  a  saucepan.   Add  the  milk  and  sugar 
mixture  and  cook  slowly  until  thoroughly  dissolved.   Beat 
the  egg  yolks  until  light  and  add  to  above  mixture.   Cook 
to  a  boiled  custard  consistency.   When  cool,  add  vanilla 
and  whipped  cream.   Freeze. 

Mildred  McM.  Rumley 


CARAMEL  PUFFS 

Battel: 

2  tablespoon*  buttvt  2  tca&pooviA  baking  powdeJi 

1/2  cap  kugah.  1/2  cup  mitk 

1    1/2  zupA   fitouA  1/2  t&aApoon  vaviiZla 

Cream  butter  and  sugar  together.   Sift  flour  and  baking 
powder  together  and  add,  alternately,  with  milk  to  which 
vanilla  has  been  added.  (May  need  1/4  cup  lukewarm  water.) 

Sauce: 

In  heavy  iron  skillet,  caramelize  one  cup  sugar  by  melting 
and  constantly  stirring.   Very  gradually,  add  two  cups 
boiling  water,  still  stirring,  and  one  tablespoon  butter. 
Into  this  hot  sauce  in  skillet,  drop  cake  batter  by  spoon- 
fuls.  Place  in  400  degree  oven  and  bake  10  minutes.   De- 
licious hot  or  cold  with  a  dollop  of  whipped  cream  on  each 
serving.   Serves  six  or  eight. 

Mrs.  Henry  Rumley  (Mildred) 
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CHOCOLATE   PARFAIT   OR   SUNDAE 

7  package.  &cml-£iA)cct  chocolate  tldblti 
1/2  package.  mlnlaluKc  KKafiz' 4  Ma/u> kmaZZovtt 
1  LoJigi  can  CaKnalton  cvapoKatcd  milk 
Vanilla  L0a£cK6  Vanilla  Ice  CKcam 

1/2  pint  ooktppcd  cKeam  Vecanb 

Melt  together  mars hmal lows ,  chocolate  bits  in  top  of  double 
boiler.   Add  Carnation  to  desired  thickness. 

In  parfait  glass  layer  crushed  vanilla  wafers,  scoop  of  ice 
cream,  chocolate  sauce.   Repeat  until  you  reach  top  of  glass 
(chocolate  sauce,  the  last).   Sprinkle  chopped  nuts,  spoon 
whipped  cream  and  top  with  marishino  cherry. 

These  can  be  prepared  and  frozen  until  serving  or  prepared 
as  needed,  using  the  hot  chocolate  sauce  served  as  a  hot 
fudge  sundae.   Save  left-over  sauce,  reheat  by  adding  small 
amount  of  evaporated  milk. 

Marilyn  Franz 


CREME  de  MENTHE  DESSERT 

Ice  cKcam  £>andixszcke£> 
Whipping  cKcam 
CKcmc  de.  Hcntkc 

Whip  cream  until  stiff.   Add  creme  de  menthe  to  taste 
(cream  should  be  a  medium  green  in  color) .   Frost  ice  cream 
sandwiches  with  the  tinted  whipped  cream.   Place  sandwiches 
on  cookie  sheet.   freeze  until  firm  and  serve.   Each  frost- 
ed sandwich  equals  1  serving. 

Susan  Smith 

CHERRY    CRUNCH 

1   cap  filouK  7  btlck  battcK  ok  moKgaKine 

I     CUp   £>[±gaK  7     £gg 

1  teaspoon  baking  powdeK         7  can  CkcKKy  pic  filling 

Mix  flour,  sugar  and  baking  powder.   Break  in  egg  and  mix 
until  mealy.   Line  flat  casserole  or  pan  with  can  of 
cherries  and  pour  flour  mixture  over  it  evenly.   Melt  butter 
and  evenly  pour  over  top.   Bake  in  oven  350°  for  45  minutes 
or  until  browned.   Top  with  dab  of  whip  cream  cut  in  squares, 
Serves  8  -  depends  on  size  of  slices. 

Helen  Jacocks 
289 


EASY  THREE-FRUIT  SHERBET 


3/4  cup  *ugan.  1   cup  oiange  juice 

1  cup  LVcutcA  1    1/4  cup  marked  bananas 

2  Table*poon*  jello  [lemon     1   egg  wkito,) 

on.  time)  Va*k  *alt     )  optional. 

1/2  cup  lemon  juice 

Boil  the  sugar  and  the  water  for  five  minutes.   Add  the 
jello  and  dissolve.   Add  lemon  juice,  orange  juice  and 
bananas.   May  add  the  beaten  egg  white  and  salt,,  if  desired, 
Not  necessary.   Chill  in  freezer  until  mushy.   Beat  thorou- 
ghly and  then  freeze  until  firm. 


Frances  Hulbert 


DAIQUIRI  SOUFFLE 

8  egg*  *epan.aXed  1/2  teaspoon  6 alt 

2  cup*  *ugax  2  envelope*  plcu,n  gelatin 

1/2  cup  lime  juice  1/2  cup  n.um 

1/2  cup  lemon  juice  t  cup*  heavy  cn.eam 

Grated  peel  0^2  lemon*  S       Cn.u*ked  pt*tackic  nut*    [opt.  ) 
2  lime* 

Soak  gelatin  in  rum.   Beat  egg  yolks,  add  1  cup  sugar  grad- 
ually.  Blend  in  lime  and  lemon  juices  and  grated  peel  and 
salt.   Cook  over  low  heat,  stirring  constantly  til  thick- 
ened (do  not  boil).   Add  rum-soaked  gelatin  and  stir  'til 
dissolved.   Cool.   Beat  egg  whites,  add  one  cup  sugar  gradu- 
ally and  beat  stiff.   Whip  cream.   Fold  egg  whites  and 
whipped  cream  into  custard.   Pour  in  ring  mold  and  chill 
several  hours  or  overnight.   Unmold  and  serve  garnished 
with  pistachio  nuts.   Serves  10  or  12. 

Mrs.  Vernon  Allen  (Thelma) 
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ELEGANT  PORT  WINE  CHERRY  GELATIN 

7  -  3  ounce  package,  black  chenAy  gelatin 

7  cap  wateA 

7  cup  fwhy  pout  \xsi,ne 

Whipped  toppling 

Make  gelatin  according  to  directions  except  substitute  1 
cup  wine  for  1  cup  water.   Cool  and  pour  into  stemmed 
glasses.   Garnish  with  Cool  Whip  or  cream  and  Maraschino 
cherries. 

Mrs.  Ellen  Buckman 


FLAN  de  LECHE 
(Milk  Custard) 

7  can  condensed  milk  3/4  cap  bugan, 

7  cup  miXk  3  tablespoons  wate/i 

7  can  evaporated  milk  4  eggs 

7  teaspoon  vanilla 

In  skillet  combine  sugar  and  water.   Heat  the  mixture  over 
low  heat  until  sugar  dissolves.   Bring  the  syrup  to  a  boil 
over  moderately  high  heat  and  cook  it ,  shaking  the  pan 
occasionally  until  it  is  a  rich  caramel  color.   Pour  hot 
caramel  into  souffle  dish  and  rotate  the  dish  to  carame- 
lize the  bottom  and  lower  sides.   Beat  eggs  lightly,  add 
milk,  condensed  and  evaporated  milk  and  vanilla.   Pour  the 
custard  into  the  caramelized  dish,  set  it  in  a  pan  of  hot 
water  and  bake  at  350°  for  one  hour  or  until  knife  inserted 
in  center  comes  out  clean.   Chill  custard  overnight.   Invert 
on  serving  dish  and  serve. 

Mrs.  Carl  Jackson  (Tillie) 
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GATEAU  au   CHOCOLATE   aux  AMANDES 
(Chocolate    Cake  with  Almonds    ) 

1/4  poynd  bitter  chocolate.  3  eggs    [separated) 

3  ounces  butter  1  Tablespoon  MM  on,  brandy 

3  ounces  granulated  sugar  1  Tablespoon  black  co^ee 
3  ounces  ground  almonds 

1.  Break  the  chocolate  into  small  pieces.   Put  them  with 
the  rum  and  coffee  to  melt  in  cool  oven. 

2.  Stir  the  mixture  well,  put  it  with  the  butter,  sugar 
and  almonds  in  a  saucepan  and  stir  over  a  low  fire  for 
a  few  minutes  until  all  ingredients  are  blended. 

3.  Off  the  fire,  stir  in  the  well  beaten  egg  yolks.. 

4.  Stiffly  whip  the  whites  and  fold  into  mixture. 

5.  Turn  into  lightly  buttered,  shallow  sponge  cake  pan  - 
7  or  8  inch  diameter.   Cook  in  very  low  oven  (290°) 
for  about  45  minutes. 

Note:  This  cake,  owing  to  total  absence  of  flour,  is  rather 
fragile,  so  turn  it  out  when  it  is  cool  very  carefully. 

Mildred  McM.  Rumley 


GRASSHOPPER  PARFAITS 

10  large  marshmaULows  Gne.cn  fiood  coloring 

1/2  cup  miZk  18  chocolate  cookies,   crushed 

1  cap  whipping  cream  [1    1/3  caps) 

3  Tablespoons  Creme  de  menthe   [green] 

3  Tablespoons  Creme  de  cocoa     [white] 

Melt  marshmallows  over  low  heat  with  the  milk  and  allow  to 
cool.   In  chilled  bowl  whip  cream  until  stiff  and  combine 
with  Creme  de  menthe  and  creme  de  Cocoa.   (Add  a  few  drops 
of  green  food  coloring,  if  desired.   Fold  marshmallow-milk 
mixture  into  whipped  cream.   Alternate  this  mixture  with 
cookie  crumbs  in  parfait  glasses.   Top  with  crumbs.   Re- 
frigerate until  serving  time.   Serves  6. 
"Good  when  you  want  a  'light'  dessert." 

Mrs.  Vernon  Allen  (Thelma) 
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LUSCIOUS  LEMON  DESSERT 

2  envelopes  plain  gelatin       1   cap  heavy  cheam,  whipped 
1/2  cup  wateA  1/2  cup  Sugax 

6  eggs,  separated  1/2  cup  pecans,   chopped 

*  12   cup  suga/i  1/2  Angel  Vood  cake 

1/2  teaspoon  salt  I cing : 

1/2  cup  scalded  milk  1   cup  heavy  cJteam 

3/4  cup  lemon  juice  2  Tablespoons  sugan. 

1  Tablespoon  grated  lemon  nind  1/4  cup  chopped  pecans 

Grated  hind  o{   1  lemon 

Step  1:  Soften  gelatin  in  1/2  cup  cold  water.   Beat  egg 
yolks,  add  sugar,  salt  and  milk.   Cook  over  boiling  water, 
stirring  constantly  'til  thickened.   Remove  from  heat, 
stir  in  gelatin  'til  dissolved.   Cool,  add  lemon  juice  and 
grated  rind. 

Step  2:  Beat  egg  whites  'til  stiff,  adding  1/2  cup  sugar 
gradually  while  beating.   Fold  egg  whites,  whipped  cream 
and  1/2  cup  chopped  pecans  into  the  custard.   Alternate 
broken  pieces  of  Angel  Food  cake  and  this  mixture  in  a 

3  quart  ring  mold.   Chill  several  hours  or  overnight. 

Step  3:  Turn  out  on  a  pretty  serving  plate.   Whip  second 
cup  of  cream,  add  sugar  and  frost  dessert  with  this. 
Sprinkle  with  chopped  nuts  and  grated  lemon  rind.   Serves 
12  to  16. 

Mrs.  Vernon  Allen  (Thelma) 


CARAMELIZED  EAGLE  BRAND  MILK 

BoiZ  one  ok  mon.e  cans  Eagle  Btiand  Condensed  milk  {on.  3 
houns  In  the  can.  [Milk  will  be  {ihw,  and  ca/iamelized  In 
can) .  May  be  stoned  In  K.e{Kigvtojton.  as  is  until  neady  to 
use.  Each  can  make  4  oh  5  slices,  cut  into  Mounds.  Dip 
can  in  hot  waten.  begone  using,  to  loosen  ^K.om  sides.  Cut 
out  top  and  bottom  with  electAi.c  can  opened.  Sesive  cold 
with  whipped  ojieam. 
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LEMON  PUDDING 
7   Cap  Auga/i 

3   tClblZApOOYUs    &£0UA    [be^OK-C   bating) 

7   cap  mZZk 
2  cggi> ,  hcpaxaZcd 

1  lemon,   jui.ce  end  gnated  svtnd   [oh.  1/4  -    1/3  cap  Lemon 

juice) 

Combine   sugar   and   flour.      Add  milk,   well-beaten   egg  yolks, 
salt,    lemon  juice.      Carefully   fold   in  stiffly  beaten   egg 
whites.      Pour   into  buttered  baking   dish.      Set   in  pan   of 
hot  water.      Bake   350°   -   35    to   40  minutes.      Serve  warm. 

Mrs.    Irwin  Hulbert ,    Jr. 
(Frances) 


FRUITED  MILK    SHERBET 

7   quaJvt  milk  -   fam  gnaXnh  Aafct 

J  alec  3  lemoni>  oh. 

2  oh.ange£>  and  2  lemons 

1    1/2  cupi>  i>ugaJi 

Mix  juice  and  sugar  and  let  stand  awhile.   Add  gradually 
to  milk.   Freeze. 

Mrs .  John  Bragaw 


MOCHA  PARFAITS 

7   cap  heavy  c/ieam 

2  tablehpoonh  i>ugcoi 

1  teaspoon  Inbtand  co^ee  powdoji 

1/4  teaspoon  vavuJULa 

1  to  2  plnt6  chocolate  -ice  cn.com,   piefieAably  daA\i  chocolate 

In  small  bowl  of  mixer  whip  cream,  sugar,  coffee,  and  vanil- 
la until  soft  peaks  form.   Alternate  with  layers  of  ice 
cream  in  parfait,  sherbert,  wine  or  tall  drinking  glasses. 
(For  tiny  parfaits  use  fruit  juice  glasses.   Cover  and 
freeze  until  firm.   Remove  10-15  minutes  before  serving. 
Makes  6-12  parfaits  depending  on  size  of  glasses. 

Susan  Smith 
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ORANGE    CHARLOTTE 

2  packages  plaLn  gelatin  soaked  In  1/4  cap  waten 
2/3  cap  bo-tltng  waten  3ua.cc  oft   1  lemon 

1  1/2  cup  oft  sugax  1/1  p-tnt  cAeam,  whipped 

2  cups  o  Jiang  e  juulcc  1  tablespoon  gJiated  otiange  Mind 
4  egg  whites    {ReseMve  yolks   ftoM  custaMd) 

Pour   2/3   cup   boiling  water   on  soaked   gelatin  and   stir   to 
dissolve.        Add   sugar   and  dissolve,    then  orange   and   lemon 
juices.      Cool.      When   it  begins   to   jell,    fold   in   stiffly 
beaten  egg  whites,   whipped   cream  and  grated  orange   rind. 
Refrigerate   4  hours   or  overnight.      Serve  with   custard   sauce 
and   garnish  with  orange   slices. 

CustaMd'-    1  pint  milk  with  1/2  cap  sugaM,   4  beaten  egg  yolks, 
1  teaspoon  vanilla  and  a  pinch  oft  6 alt:.     Heat  In 
heavy  pot,  stiMMlng  constantly  until  It  thickens, 
[Just  beftoMe  It  comes  to  a  boll  -  Vo  not  boll!) 

This  -Is  a  pretty  desseMt,  layered  In  poMftalt  glasses  and 
topped  with  bits  oft  oMange  -  and  a  veMy  light  one! 

Mrs.  Vernon  Allen  (Thelma) 


ORANGE  GUSTAV 

4  Naval  oranges   -  cut  In  halft   -  and  -seeded 

Voach  until  ftoMk  tender  In  simple  syMup   [one  cup  sugax  to 

one  and  one- halft  cups  watoJi) 

Refrigerate  in  syrup  until  ready  to  serve.   At  serving  time 
place  on  crystal  dessert  plate,  quarter  orange  to  form  flow- 
er.  Fill  each  half  with  one  teaspoon  Brandy  or  Grand 
Munier;  fill  with  sugared  strawberries  and  top  with  whipped 
cream.   Serves  8. 

(We  sowed  this  to  Washington  Garden  Club  lunch.     Explained 
eat  skin  and  all.     UeMy  good!) 

Mary  Wilson 
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OLD  FASHIONED  WINE  JELLY 
(Charleston,  S.C.) 


2  Tablespoon*  gelatin 

1  cup  kcuppennong  ok  uveet 

*Iickklj  to-cne 
1  cup  6ugasi 
2/3  cup  oKange  juice 


1/2  cup  lemon  juice 
1/2  cup  cold  wateK 
1   cup  bo-Ldng  wateK 


Soak  gelatin  in  cold  water  until  soft.   Dissolve  in  boil- 
ing water,  add  sugar  and  other  ingredients.   Pour  into 
bowl  or  molds.   Serve  with  whipped  cream  or  custard  sauce, 
Especially  good  after  heavy  meal. 

Ruth  Tyer 


FRESH  PEACHES  WITH  RASPBERRY  SAUCE 


10  peK^ect  Kipe  peacke* 
6  cup*  wout&fi 
2  tablet  poo  ii6  vantlZa 
2   1/4  cup*  *ugaK 
FKe*k  mint  leave*    [Opt. 


1  quant  Ka*pbeKKie* 

1    1/4  cup*  *ugaK 

[oK  1    1/2  pound*   ^Kozen 

Ka*pbeKKie*  and   2/3  cup 

*ugaK) 


Put  water,  2  1/4  cups  sugar  and  vanilla  in  a  12  inch 
saucepan,  heat  and  stir  until  simmering  and  sugar  is  dis- 
solved.  Place  washed,  unpeeled  peaches  in  this,  bring 
back  to  boiling  point  and  allow  to  simmer  for  8  minutes. 
Let  peaches  remain  in  syrup  until  cool  enough  to  handle, 
drain  and  peel  while  still  warm.   Arrange  in  serving  dish 
and  chill.   Force  the  raspberries  through  a  sieve  and 
place  this  puree  in  a  blender  along  with  the  sugar.   Blend 
at  top  speed  until  puree  is  thick  (2  to  3  minutes) .   Pour 
this  over  peaches  and  refrigerate  until  serving  time. 
"VKom  my  cou*in  h\K* .    Linton  C.   Hopktn*   III,   Atlanta,   Ga.) 

Submitted  by  Iola  Tankard 
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PERSIMMON  PUDDING 
(.Persimmons  must  be  ripe  &  "mushy") 

1  cup  AugaA  1  teaspoon  vanilla 

1   cup  faloun.  1/2  cup  nuZk 

1  teaspoon  6o da  1   cup  penslmmon  pulp 

1/4  teaspoon  halt  1  teaspoon  melted  butteJt 

1/2  teaspoon  cinnamon  1   egg,   beaten 

Mix  dry  ingredients,  then  add  and  mix  the  liquids.   Bake 
in  oiled  casserole,  covered,  for  1  hour  at  275°.   Uncover 
and  bake  at  350°  for  15  minutes. 
"Dark  and  deliciously  different  -  " 

Mrs.  Vernon  Allen  (Thelma) 


POT  de  CREME 

7  cup  ckocoLate  bits  1  tablespoons  n.um 

1  egg  3/4  cup  hot  milk   [scalded] 

t  tablespoons  Augasi 

Make  only  one  leclpe  at  a  tune.. 

Put  all  ingredients  in  blender  on  high.   Pour  into  6  demi  - 
tasse  cups.   (This  is  very  rich  -  should  be  divided  into 
6  portions.)   Chill  several  hours.   Can  be  made  a  day  ahead. 
Serve  topped  with  whipped  cream  or  whipped  topping. 
Serves  6. 

Judy  Kidwell 

FROZEN  MENTHE 

1   qua/it  vanilla  Ice.  cAeam  1/4  cup  cneme  de.  menthe 

1  pint  Lime.  hhenbet  Gsiaham  enackens 

4  ounces  Cool  itiklp  1  cup  chopped  bolted  peanuts 

on.  pecans    [optional) 

Let   ice   cream  and  sherbet  soften.      Mix   this  with   other    two 
ingredients   in  blender  and  pour   onto  packed  crushed  graham 
crackers .      You  may  mix  chopped   nuts   into    the   graham  crackers 
or  you  may  want   to   sprinkle    chopped   nuts   on   top.      Freeze 
and   then  cut  into  squares    and   serve. 

Mrs.    Robert  L.   Barker    (Kaye) 
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PUMPKIN  DESSERT 

3  cups   coo  kid  masked  pumpkin     1  eggs 

1/2  6 tick  butter,   molted  1/2  cup  mclk   [1/4  evaporated 

1    tCOSpOOn    VCLVlilZci  1/4    WOUtQJl) 

1  cup  sugan,  1/2  teaspoon  salt 

Mix  all  above  ingredients.   Pour  into  buttered  baking  dish. 
Sprinkle  with  topping  using: 

3/4  cup  blown  sugaA  1/2  cup  chopped  nuts 

2  tablespoons  ^Ioua 

Mix  and  sprinkle  over  the  pumpkin  mixture.   Bake  at  350° 
oven  for  31)  minutes.   Top  with  whipped  cream  or  frozen 
whipped  topping. 


Mrs.  N.  Henry  Moore, Jr. (Florette) 


RICE  PUDDING 

2/3  cup  Minute,  nice  1/2  teaspoon  salt 

2  cups  milk  2   1/2  tablespoons  sugax 

3  smalt  boxes  dank  Kats&ns  1/2  teaspoon  vanilla 
1  cup  skipped  cKeam 

Combine  the  rice,  milk  and  raisens  in  a  large  saucepan 
and  bring  to  a  boil.   Cover  loosely  and  boil  gentle  for 
15  minutes.   Remove  from  heat  and  add  the  salt,  sugar  and 
vanilla.   Chill  and  then  fold  in  the  whipped  cream. 
"Tudie's  recipe". 

Submitted  by  Mrs.  Ralph  M.  Henderson 

(Katie) 

BANANA  SNOW  WHIP 

3  bananas  1  cup  heavy  c/ieam 

1/2  cup  powdered  sugan.  2  egg  whites 

1  tablespoons  lemon  juice       1  cup  flaked  coconut 

Slice  bananas.   Add  sugar  and  lemon  juice  and  stir  so  slices 
will  be  coated.   Let  stand  one  hour  in  refrigerator.   Then 
mash  and  beat  until  light.   Beat  egg  whites  until  stiff  and 
whip  cream.   Fold,  with  the  coconut  into  the  mashed  bananas. 
Pour  into  serving  dishes  and  chill.   Egg  yolks  may  be  used 
to  make  a  "Boiled  custard"    (see  recipe)  for  serving  with 
this. 

ono  Thelma  Allen 


SHERRY   CREAM  DESSERT 

i  envelopes  unfilavoied  gelattn 

1/2  cup  cold  rnltk  1/4  teaspoon  -bait 

5  eggi>  separated  1/4  teaspoon  nutmeg 

1  cup  6ugaJi  1/2  cup  i>kenAy 

1  Icuigc  angel  faood  cake  1  ptnt  wktpptng  cn.com 

1    1/2  cup*  milk 

Soften  gelatin  in  cold  milk.   Put  egg  yolks  in  top  of 
double  boiler  and  beat  slightly,  add  sugar  and  milk,  stir 
until  thickens  over  heat.   Remove  from  heat  add  gelatin, 
salt,  nutmeg.   Add  sherry  very  slowly.   Put  in  refrigerator 
for  about  an  hour  or  until  thickened.   Fold  in  1/2  of  the 
whipped  cream.   Beat  egg  whites  stiff  and  fold  in.   Tear 
cake  into  chunks.   Alternate  layers  of  cake  and  sherry  mix- 
ture in  tube  pan.   Put  into  refrigerator  6  hours  or  over 
night.   When  ready  to  serve,  unmold  and  ice  with  remaining 
whipped  cream.   Sprinkle  with  shaved  chocolate.   Serves 
10  -  12. 

Mrs.  Garland  Homes ("Boo") 


STRAWBERRY  SHORTCAKE  DESSERT 

1  cup  bo<dLLng  watQJi 

3  Amall  package*  AtMwbexAy  jello 

4  tee  cube* 

1     9  ounce  canton  o&  cool  u)(vcp,  tkawed 

1  nound  angel  fiood  cake 

2  hmall  packages  {nozen  htxwfoeKJitei> ,  thawed 

Dissolve  jello  in  boiling  water.   Add  strawberries  and  ice 
cubes.   Break  cake  into  small  pieces.   Add  to  jello  and 
pour  into  a  9  x  13  x  2  dish.   Spread  Cool  Whip  on  top. 
Garnish  with  strawberries  if  desired.   Chill. 

Susan  Smith 
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STRAWBERRY  SHORTCAKE 

4  cup*  pZ&tn  {louJi  2  ounces  butten, 

5  tea*poon*  baking  powdeA  5  ounces  Cnisco 
4  tablespoon*  *ugaA  i  1/2  cup*  mdi\i 
1  t<iai>poon  *alt 

Mix  the  dry  ingredients,  and  cut  the  butter  and  Crisco  into 
the  dry  mixture.   Add  the  milk  to  make  fairly  soft  dough. 
Roll  1/4  inch  thick  and  cut  into  large  rounds.   Put  gene- 
rous piece  of  butter  on  one  round  and  top  with  another  round, 
Bake  on  greased  cookie  sheet  at  400°  until  golden  brown. 

Sauce.:     2  quants  *tnawbenxie* 

1  cap  *ugan 

2  tablespoon*  butten. 

Mash  berries,  add  sugar  and  butter.   Put  in  top  of  double 
boiler  and  keep  warm  until  ready  to  serve.   Split  cakes 
and  spoon  sauce  over  bottom  layer,  cover  with  top  layer. 
Add  a  dollup  of  whipped  cream  and  top  with  one  large  straw- 
berry. 

Mrs.  Harry  McMullan,  Sr. 


THOMAS  JEFFERSON'S  SWEET  POTATO  PUDDING 

7  pound  *weet  potatoes  Va*h  o{  nutmeg 

5  egg*,   beaten  7  wineglab*  biandy 

7  1/2  cup*  *ugan.  Bit*  o{  citnon  {on  topping 

7  cup  butteJi,  melted  ?a*tny  {on.  one  baking  disk 

7  lemon  Kind,   gnated 


Mix  all  ingredients  and  pour  mixture  into  pastry-lined 
dish.   Sprinkle  with  sugar  and  bits  of  citron.   Bake  at  300' 
until  set. 

Mildred  McM.  Rumley 
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SWEET  POTATO  PUDDING 

4  cup*  gnated  *weet  potatoes    [nmo] 

1  table*poon  ail*pice  and  cinnamon   [nK.xe.cO 

1  cap  cane  *ynup  3  egg  a,  well  beaten 

1   cup  mdik  1   cap  nai*in* 

1/2  cap  batten.  1/2  tea*poon  clove* 

Melt  butter  in  heavy  iron  skillet.   Mix  all  ingredients 
adding  the  eggs  last.   Pour  into  hot  skillet,  stir  until 
heated.   Place  skillet  in  375°  oven,  as  crust  forms  around 
the  edge  and  bottom,  stir.   Do  this  several  times  while 
baking.   Bake  40  minutes.   Serve  with  Cool  Whip  or  lemon 
sauce.   Crust  will  be  crunchy  and  taste  somewhat  like 
candied  coconut. 

Tillie  Jackson 


SWISS  COFFEE 

6  *quane*  German  Sweet  Chocolate,   bnoken  in  piece* 

1/2  cap  co^ee 

Peel  fan.om  one  onange,   cat  in  *tnip* 

3  cap*  cold  waten. 

Place  chocolate  in  empty  coffee  pot  or  drip  coffee  maker. 
Place  coffee  and  orange  peel  in  brew  basket.   Prepare  coffee, 
using  3  cups  water.   Serve  hot  with  whipped  cream  and  grat- 
ed chocolate.   Approximately  4  servings. 

Mrs.  Marjorie  Holland 


SYLLABUB  WITH   CAKE 

\hoi*ten  well  a  tkin  *ponge  cake  on.  lady  fringe**  with.  *henxy 
wine;  then  n.ub  ofifi  on  piece*  o£  loafi  *ugan.  the  yellow  nind 
o&  two  lemon*;   di**olve  thi*  *ugan.  in  one  pint  o^  *weet 
cneam;  add  the  juice  oft  the  lemon*  to  a  IL&tle  mon.e  *ugan.; 
then  add  gradually  to  the  cneam.     Whip  the  cneam  until  *olid, 
then  pile  it  on  the  cake,  which  ha*  been  put  in  a  gla**  bowl. 
Pize  the  cneam  until  aX  *zand*  Ivcgh  above  tne  edge  o£  the 
bowl.     Onnament  the  top,  i^  you  wi*h,  with  *tJvawbenjbie* . 
Thi*  make*  a  ven.y  pn,etty  a*  well  a*  a  deliciou*  dt*h. 

blildned  McM.   Rumley 
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TEXAS   PUDDING 
4    Q.QQ    LjolkA  4    dQQ    lVktt&A 

J/2   cup  6ugaA  1  cup  pucan  meaXi 

1/2  cup  AkeAJiy  votno,  1  4ttc&  cAy&tcUCLLzid  ptno.apple. 

1  pint  wktppud  ch.ioj)-\  1  ok  2  i>maJUL  pto_coj>  gtngojt 

1  bottle.  ma/iaAckino  ckwil<u> 

Cook  in  double  boiler  the  egg  yolks,  sugar  and  wine  until 
thick.   Set  aside  to  cool.   Whip  cream  and  eggs  separately, 
then  mix.   Add  to  cooked  mixture.   Add  crystallized  pine- 
apple, cherries  (without  juice)  and  pecans.   Freeze. 

Mrs.  John  Bragaw  (by  Lalla) 
Iola  L.  Tankard  from  (Mrs. 
H.  R.  Tankard  (Mumsie) 


TIPSY  CAKE 

Sponge  caku  Bsiandy 

SkoAAtj  wtne.  Wfu.ppeo'  cxzam 

Sotted  cuAtaid   Uee  Kictpa)     AlmondA 

Dip  sponge  cake  in  sherry  wine  and  pour  a  boiled  custard 
flavored  with  brandy  over  the  cake.   On  top  put  whipped 
cream  and  spread  almonds,  chopped  very  fine,  over  this. 
Good  holiday  dessert. 

Mrs.  William  Blount  (Mary  Hill) 


VANILLA  ICE  CREAM 

4  iggk  i>ipaAat2.d  1/2  gallon  homog&ntz&d  mtlk 

1  tcuige.  can  ivapoK.atdd  mtlk     3  1/2  cup*  i>ugan. 

3/4  tno6poon  6alt  2  te.ai>poonA  vanOULa.  nxXAact 

Beat  egg  whites  until  stiff,  adding  part  of  sugar.   Continue 
beating  and  drop  one  yolk  at  a  time  into  whites,  until  all 
yolks  are  beaten  well  into  whites.   Add  salt  and  set  aside. 
In  large  bowl,  mix  canned  milk  with  remainder  of  sugar, 
vanilla  and  homogenized  milk.   Stir  well  to  melt  sugar; 
then  add  egg  mixture.   Stir  well  again  and  pour  into  one 
gallon  ice  cream  freezer. 

Verna  Motteler 
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MOONSHINE 

Take,  a  glast>  o&  tcuvt  jetly  and  beat  up  until  easy  to  wohk 
with.     Beat  the  whites  ofa  Alx  eggi>  to  a  htLfak  {noth;   add 
hlx  level  tablespoons  0(5  AugaA;   filavon.  to  taste;  add  the, 
jelly  and  beat  until  btt^  enough  to  stand  In  a  pretty 
erect  way  on  a  ^lat  dish.     Make,  a  sauce  o^  one  and  a  hal^ 
teacupfiuls  o&  sweet  cream  and  the.  whites  ofa  two  eggs. 
Beat  the.  whiter  to  a  stlfifa  ^roth,   adding  sugar  and  flavor- 
ing to  taste;  ada  the.  cream  and  beat  brcskzy  until  the. 
whole,  mixture  Is  brought  to  a  stx{k  ^roth.     Stir  a  IvttLe 
lemon  on.  vanilla  Into  the.  eggs  before  mixing  with  the.  cream, 
Serve  the.  moonshine  ^tn  pretty  dishes  and  pile  the.  sauce  on 
top.     1 1  made,  o^  some  rx.ch  colored  jelly  moonshine  aj>  a 
very  on.name.ntat  dish. 

[This  recipe  was  handed  down  {rom  the,  ^lles  o^  my  grand- 
motheji,   Mrs.   J.   H.   McMulZan  o^  Edenton,   hi.    C.) 

Mildred  McM.    Rumley 


Keep  ready  and  use  whipped  cream  on  hand  by 

whipping  one.  pint  cream  with  4  tablespoon* 

ofi  sugar. 

Drop  In  peaks  on  cookie.  sheet  and  freeze. 

Then  transfer  frozen  peak*  to  aJjvtlght  containers 

and  store  In  freezer.     Remove  15  minutes  begone 

serving. 
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COOKIES 


When  making  cookies  add  1  tsp.  jam  or  jelly.   The 
cookies  will  have  a  better  flavor  and  stay  moist  longer, 


COCONUT  COOKIES 

1  cup6  Atfited  ^loun.  1   cup  blown  Augcui 

1  teaspoon  baking  powdoJi  1  egg* 

1  teaspoon  &alt  1  teaspoons  vanttZa 

1  teaspoon  6oda  1   cup  qwtck  cooking  oat* 

2/3  cup  man.gaKA.ne  2  cup*  coconut 

1  cup  Augcui 

Sift  dry  ingredients  together  and  set  aside.   Cream 
margarine,  sugar  and  eggs  together  until  light  and  fluffy, 
Add  vanilla.   Add  sifted  dry  ingredients  and  blend  well. 
Stir  in  oats  and  then  coconut.   Shape  into  balls  the  size 
of  a  quarter.   Bake  on  ungreased  baking  sheet  at  350° 
for  8-10  minutes. 

Mrs .  John  Hudson  (Peggy) 


COCONUT  MACAROONS 

7   1/3  cup*  Bake*.'*  Angel  Flake  Coconut 

1/3  cup  *ugan. 

1/8  teaspoon  *alX  2  tablespoon*   {louK. 

1/1  teaspoon  Klmon  extract     2  egg  vohiXeh 

Combine  coconut,  sugar,  flour  and  salt  in  bowl.   Stir  in 
egg  whites  and  extract;  mix  well.   Drop  by  teaspoon  onto 
lightly  greased  baking  sheets.   Bake  at  325°  for  20  minutes 
or  until  brown  around  edges.   Remove  from  baking  sheet  at 
once.   Yield:  1  1/2  dozen  cookies. 

Lalla  C.  Bragaw 
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CRESCENTS  (Nutty  Fingers) 

2  cuph   {louA  1/2  pound  button  on  mojiga- 
1  -  2  cup6   faintly  chopped  nuti>  nA.no. 

1/4  teaspoon  i>alt  1/2  cup  hugax 

1  teaspoon  almond  cxtxact  2  tcai>poom>  vanilla 

Cream  butter,  sugar  and  salt.   Add  flavoring,  flour  and 
nuts.   (will  be  necessary  to  use  hands  to  mix).   Shape  into 
long  finger  size  crescent  moon  shaped.   Bake  at  350°  for 
25  minutes  or  until  light  brown.   Cool,  sprinkle  with  con- 
fectioners sugar.   Yield:  36  crescents. 

Margaret  Brewbaker 


CRISP  COOKIES 

1  6 tick  butX.an  2  cup*  cake.  falouA 

1  6 tick  olio  2  teaspoon*  vanilla 

1  cup  AugaJi  1/2  cup  finely  chopped  nuti> 

1  egg,  Aepasiated 

Cream  sugar,  butter  and  oleo.   Add  egg  yolk,  flour  and 
vanilla.   Spread  thinly  on  cookie  sheet  (I  use  my  broiler 
pan.)   Brush  with  slightly  beaten  egg  white  and  sprinkle 
with  nuts.   Bake  1  hour  in  275°  oven.   Cut  and  remove 
from  pan  while  hot.   Cool  on  rack. 

Mrs.  Norman  Winslow  (Marie) 


DATE  BARS 

1  cup  6ugaA  3  eggt* 

1  cup  date*  cut  In  pieces  2  teabpoonh  baking  powden, 

1  cup  plain  faloun.  1  teaspoon  vanilla 

1  cup  chopped  nuti>  1/2  teaspoon  baLt 

Mix  beaten  egg  yolks  with  sugar.   Add  dates  and  nuts  and 
mix  well.   Sift  baking  powder  and  salt  with  flour  and  add 
to  mixture.   (You  may  have  to  use  your  hands.)   Add  stiffly 
beaten  egg  whites  and  vanilla.   Spread  thin  on  a  greased 
baking  sheet.   Bake  in  slow  oven  350°  about  12  -  15  minutes 
or  until  brown  and  set  in  middle.   Cut  in  strips  and  roll 
in  powdered  sugar,  or  serve  in  squares  with  whipped  cream 
and  topped  with  a  cherry. 

Mrs.  Vernon  Allen  (Thelma) 
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FORGOTTEN  COOKIES 

2  e.gg  white*  1/8  te.a*poon  Aalt 

2/3  cup  bugah.  7  te.a*poon  vanilZa  e.xtAact 

1    cup   chopp&d  p<L£CLVlt> 

7  cup  chocolate  bit* 

7  cup  coconut 

Beat  egg  whites  until  foamy.   Gradually  add  sugar  and  beat 
until  stiff.   Add  salt  and  vanilla  extract, mix.   Fold  in 
nuts,  chocolate  bits  and  coconut.   Drop  cookie  mixture  by 
teaspoon  onto  an  ungreased  cookie  pan,  covered  in  foil. 
Put  in  a  preheated  350°  oven  and  immediately  after  you  put 
them  in  turn  the  oven  off  and  forget  about  the  cookies  for 

8  hours.   "Really  good". 

Mrs.    Vernon  Allen    (Thelma) 


LACE   SECRETS 

3  cap-4  oatmdcUL 

3/4  pound  buttex,   melte.d 

3  cupi>  b  Kouin  AugaA   (7  pound) 

2  unbeaten  e.gg  ijol\i£> 

Mix  all  ingredients  together  and  drop  by  teaspoonfuls  on 
greased  pan,  4  inches  apart.   Bake  in  slow  oven  about  7 
to  10  minutes.   (These  may  be  more  easily  removed  if  baked 
on  foil  and  lifted  off  as  soon  as  they  began  to  harden) . 

Mildred  McM.  Rumley 


OATMEAL  COOKIES 

7  cap  button.,  ma&tzd  7  te.a*poon  baking  powdoJi 

7   cap  blown  Augcui  7  te.a*poon  ail* pice. 

2  e~ggi> ,   beaten  2  te.a*poon*  cinnamon 

4  tablespoon*  milk  2  cap-6   ^louh. 

7  te.a*poon  hoda  2  cap4  oatme.al 

7   cup  chopped  Kai*in* 

Mix  all  ingredients  together.   Drop  on  greased  paper  in 
biscuits  pan.   Bake  in  450°  oven  about  12  or  15  minutes. 

Mrs.  John  G.  Bragaw  (by  Lalla) 
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LEMON  SQUARES 

1  sticks  buttex,  ho^tened       2  cup*  plain  {louh. 

1/2  cup  powdened  6ugan  4  eggk  6 tightly  beaten 

2  cup*  AugaA  6  tablespoon*  lemon  juice. 

1  tablespoon  plain  ^touJi         1/2  teaspoon  baking  powden. 
Pinch.  i>alt 

Mix  and  press  the  following  into  a  greased  pan  approximately 
10  x  14:   2  sticks  butter,  2  cups  flour,  ]/2  cup  powdered 
sugar.   Bake  for  15  minutes  at  325°.   Mix  remaining  ingredi- 
ents and  pour  over  partially  cooled  cooked  pastry.   Return 
to  oven  and  bake  30  minutes  in  325°  oven.   Sprinkle  with 
powdered  sugar  and  cut  into  squares.   Freeze  well! 

Pat  Tankard  Brown 


LEMON  MERINGES 

UeJiinges  ' 

3  egg  white*,    1/8  teaspoon  bolt, 

1/2  teaspoon  vinegaA,    1/4  teaspoon  vanilla 

1   cup  bugax. 

Add  all  except  sugar  to  egg  whites.   Beat  until  peaks  form. 
Gradually  add  sugar.   Beat  until  stiff.   Spoon  in  mounds 
on  cookie  sheet  covered  with  brown  paper.   Shape  with  tea- 
spoon into  10  cups.   Bake  in  300°  oven  for  45  minutes.   Re- 
move from  paper  at  once  and  let  cool. 

Tilting : 

Seat  3  egg  yolks,    1/4  cup  6ugax,   4  tablespoons  lemon  juice, 

1  -   1/2  teaspoon  Kind  [optional). 

Cook  over  boiling  water,  stirring  until  thick.   Add  rind. 
Chill.   Whip  1  cup  heavy  cream  and  fold  into  mixture.   Put 
filling  in  meringe  shells.   Serves  10. 

Mary  Jones 
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PEANUT   BUTTER   COOKIES 

1   cup  man.goJu.nc  2-1/2  cup*   ^louA^l^te-d) 

1   cap  peanut  butten  1  teaspoon  baking  powdeA 

1   cup  *ugan  1  t<KUpoon  *oda 

1  cup  lAJvmly  packed  blown  *ugom  1  teaspoon  * alt 

2  egg* 

1  te.a*poon  vcLviUJlci 

Sugcm,   nut*,   chocolate,  kt&*£* ,   jam  on.  jelly. 

In  bowl  with  mixer  at  medium  speed,  beat  first  6  ingredients 
until  fluffy.   At  low  speed  beat  in  next  4  ingredients. 
Shape  into  one  inch  balls;  roll  in  sugar.   Place  2  inches 
apart  on  ungreased  cookie  sheets.   Bake  in  350°  oven  12  to 
15  minutes.   Immediately  press  nuts  or  candies  into  cookies, 
or  press  with  thumb  and  fill  with  jam.   Cool.   Store  in 
air  tight  container.   Makes  6  dozen.   Bake  up  to  one  week 
ahead. 

Gretchen  Cochran 


RUM  BALLS 

3  cup*  cn,u*he,d  vanilla  wageti* 

1   cup  poivdeJicd  *ugax 

1   -   1/2  cup*   {IneJLy  chopped  pe.ca.Yi* 

1  -   1/2  tables  poo  n*   cocoa 

2  tablespoon*  white,  conn  *yn,up 
3/4  cup  tight  num 

Mix  all  ingredients  except  powdered  sugar  thoroughly  and 
form  into  small  balls  (about  a  teaspoon  each) .   Roll  in 
powdered  sugar.   Store  in  tin  box  with  was  paper  between 
layers . 

Mrs.  Vernon  Allen  (Thelma) 


To  keep  cookie*  cnt*p,   place.  cn.u*he,d  tU*ue.  In 
bottom  o&  cookie.  jaJt. 
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SARA'S  SINFUL  BROWNIES 

1  btick  maKgaxine  Icing: 

1  cap  £>iiQ(Vi  3/4   -6 tick  majtga/iinc,  melted 

4  eggi>  1   cap  bagax 

1  cap  hel^-nJ^tng  filoa/L  1/4  cap  evaporated  milk 

1-16  oance  can  HefiAhey*  1   cap  chocolate  chtph 

chocolate  Aysiap  1  teaspoon     vanilla 

1   cap  chopped  nati> 

Cream  the  margarine  and  sugar.   Add  the  four  eggs  one  at 
the  time.   Add  the  flour  and  the  syrup  and  mix  thoroughly. 
Pour  into  two  greased  9  inch  square  cake  pans.   Bake  at 
350°  for  35  minutes. 

For  the  icing,  blend  together  the  margarine,  the  sugar  and 
milk.   Cook  for  three  minutes.   Remove  from  heat  and  add 
chocolate  chips  and  vanilla.   Beat  until  creamy.   Pour 
over  brownies  and  sprinkle  with  nutes.   Serves  48. 

(Sara  Hackney  gave  us  this  recipe.   We  served  it  to  impress 
Mr.  Stringer's  guests  when  he  hosted  the  Bishop's  clergy 
lunch.   Sue  Graves  took  one  bite  and  named  them) . 

Mary  Wilson 


SPRITZ  COOKIES 

7  cap  battel  1/2  teaspoon  baking  powden 

3/4  cap  Aaga/i  1  teaspoon  vanilla  extract 

1  egg  1/8  teaspoon  Aa&t 
1-1/1  capt>   filoaA. 

Cream  shortening.   Add  sugar  gradually  and  cream  well. 
Beat  in  egg  and  extract.   Add  flour  sifted  with  salt  and 
baking  powder.   Fill  in  cookie  press  and  press  into  de- 
sired shapes  on  ungreased  cookie  sheets.   Bake  10  -  12 
minutes  at  350°.   Yield:  6  dozen  cookies. 

Linda  Seale 
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SNICKER  DOODLES 

Mtx  In  osideA: 

1   egg  1/2   cap  hagcut 

1  cap  {lovJt  1/3  cap  milk 

2  tablespoons  melted  battel  1  teaspoon  baking  powden. 
1  cap  sial6lvu> 

Spread  in  prepared  pan.   Sprinkle  well  with  brown  sugar 
]  -  ]/4  inch  thick.   Dust  with  cinnamon.   Dot  with  butter 
Bake.   Cut  in  squares. 

Mrs.  J.A.H.  Tankard 


"THE  BEST"  SUGAR  COOKIES 

1   cap  batten.  3  -  1/2  caps  bitted  plain  {loan 

1  teaspoon  vanilla  2  teaspoons  cAeam  o&  ta/utaA 

1  -   1/2  cup*  sag  cm  1  teaspoon  soda 

3  eggs  1/2  teaspoon  salt 

Cream  butter  and  vanilla.   Add  sugar  gradually,  creaming 
until  light  and  fluffy.   Add  eggs,  one  at  a  time,  beating 
after  each.   Sift  dry  ingredients  together.   Add  gradually 
to  creamed  mixture.   Chill  thoroughly  (3  to  4  hours  or 
overnight).   Roll  on  well-floured  surface  1/8  to  1/4  inch. 
Cut  in  desired  shapes.   Bake  on  ungreased  cookie  sheets  in 
moderate  oven  (375°)  6  to  8  minutes.   Cool  slightly  on 
cookie  sheet,  fine  for  cooling  on  racks.   Decorate  with 
colored  sugar  before  baking  or  while  still  warm  after  bak- 
ing or  when  cool.   Glaze  or  pipe  with  confectioners  icing. 
Makes  about  8  dozen  cookies. 

When  rolling  out  part  of  dough,  keep  remaining  dough  in 
regrigerator  for  easier  rolling. 

Verna  Motteler 
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PENELOPE  BAEKER  TEA  CAKES 

1  quart  blouA  1  teaspoon  *oda 

3/4  cup  butter  or  moAgaAtne  1  tablespoon  warm  uxzteA 

2  cup*  brown  *ugar  1/2  teaspoon  *alt 

3  egg*,   beaten  1  teaspoon  vanilla 

Cream  the  butter,    sugar  and  eggs   together.      Dissolve   the 
soda  in  the  warm  water  and  stir   into   the  creamed  mixture. 
Gradually   add  enough  of    the    ffour   to  make   dough  as    soft 
as   possible   to   cut.      Divide   dough   into    foui     parts,   wrap 
and  refrigerate  overnight.      Cut   cookies   and  bake  at   350°. 
Makes   approximately  5   dozen   cookies. 

"On  October  25,    7  774,   fal^ty-one  ladle*  o&  Edenton  met 
and.  drew  up  a  re*olutX.on  d,eclaring  tkey  mo  aid  drtnk  no 
more  tea  no A  promote  ye  wear  o&  any  manufacture  ^rom 
England1   until  the  odiu*  tax  wa*  repealed.     This  wa*  pro- 
claimed the  {iA*t  tnstance  in  America  o^  any  concerted 
actton  by  women  on  a  poLctical  i**ue.     h\r*.   Thomas  Barker 
[Penelope) ,  pre*lded  oveA  this  tea  paAty.     Tea  cake*  and 
tea  were  *erved,  not  English  tea  -  but  tea  made  with  leave* 
o&  the  Sa**alra*  and  Voupon  bu*he*  ofi  the  coastal  aJtea  o^ 
Northeastern  North  Carolina." 

From  The  Edenton  Historical 
Society  -  submitted  by  Mrs. 
Robert  L.  Barker  (Kaye  Hollowell) 


TOLL  HOUSE  COOKIES 

1  cup  butter,  *o^tened  1  teaspoon  halt 
3/4  cup*  brown  *ugar  1   cap  pecans 

3/4  cup  white  *ugaA  1  tea*poon  vanilla 

2  egg*  1    [12  ounce)   package  chocolate 
1  teaspoon  *oda  bit* 
2-1/4  cup*   {lour 

Preheat  oven  to  375°.   In  small  bowl,  combine  flour,  bak- 
ing soda  and  salt,  set  aside.   In  large  bowl,  combine 
butter,  sugar,  brown  sugar  and  vanilla  extract,  beat  until 
creamy.   Beat  in  eggs.   Gradually  add  flour  mixture;  mix 
well.   Stir  in  Nestle'  Semi-Sweet  Chocolate  bits  and  nuts. 
Drop  by  rounded  teaspoonfuls  onto  ungreaded  cookie  sheets. 
Bake  8-10  minutes.   Makes  100  cookies. 

Mrs.  Clark  Rodman  (Mavis) 
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CANDIES 


ALMOND  BRITTLE 

1/4  cup  batteji  on.  maAQO/iLnz 

1  cup  gnunulatdd Augan. 

2  cup*  whole  blanched  atmondA* 

Combine  ingredients  in  large  skillet.   Cook  over  medium 
heat,  stirring  until  sugar  melts  and  mixture  is  golden 
brown,  15  to  20  minutes.   Pour  mixture  quickly  into  a 
lightly  buttered  15  x  10  inch  pan,  spreading  thinly.   Cool, 
then  break  into  serving  size  pieces 

*  (Try  this  brittle,  using  peanuts,  walnuts,  hazel  nuts, 
cashews  or  any  combination  of  nuts.) 

Lalla  C.  Bragaw 


PEANUT  BRITTLE 


1  cup*  tiaiA)  pcanuti,  In  kkJjnb 

2  cupt>  Auga/i 

3/4  cup  white  Kcmo 
1/2  cup  waten. 


Cook  above.  tngn.edlentA  until,  golden  bn.own  and  peanuts  pop 
and  6mell  paJtched. 

Take  from  stove.   Have  ready  in  cup  2  heaping  teaspoons 
soda,  1  level  teaspoon  salt,  walnut-size  piece  of  butter 
and  2  teaspoons  of  vanilla.   Add  to  cooked  peanuts  and 
beat  until  it  foams.   Pour  quickly  into  shallow,  greased 
platter  and  spread. 

Mildred  McM.  Rumley 
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BUTTERMILK  PECAN  PRALINES 

2  cups  sugar  4  cups  pecans 

7  cup  buttermilk  7  teaspoon  vclvuMcl 

7  teaspoon  soda  Pinch  o^  salt 

2  sticks  butter  2  tablespoons  white  conn  syrup 

Add  soda  to  buttermilk  and  mix  with  sugar,  butter,  salt, 
and  syrup.   Cook  until  it  forms  a  rather  hard  ball  when 
dropped  in  water.   (Stir  continuously  -  it  takes  some  time 
to  cook  to  hard  ball  stage) .   Add  vanilla,  then  pecans  and 
stir  a  short  time.   Cool  rapidly.   Spoon  pralines  on  waxed 
paper.   Makes  about  48  large  pralines.   (These  are  delicious 
-  worth  the  expense  and  time) . 

Marilyn  Franz 


CANDY  CRUNCH 

2-3  ounch  packages  Nestle' s  Butterscotch  Bits 
7  can  Ckou)  \heln  bloodies 
7  small  can  halted  peanuts 
7  tablespoon  o£  butter 

Mix  all  ingredients  together  and  cook  in  double  boiler 
stirring  constantly  until  peanuts  and  noodles  are  well 
coated.   Drop  by  teaspoon  on  ungreased  cookie  sheet. 

Lalla  Bragaw 


CHOCOLATE  FUDGE 

4-7/2  cups  sugar  3  teaspoon*  vanilla 

2  sticks  butter  ok  margarine      3  small  package*  chocolate 

7  large  can  evaporated  milk  chips 

7/2  teaspoon  salt  2  cups  pecans 

7  cup  white  raisins    [optional) 

Boil  sugar  and  milk  for  six  minutes,    remove   from  heat,    add 
butter,    flavoring,    chocolate   chips,    salt,   nuts   and  raisins, 
Beat  until   chips   are  melted.      Put   in  buttered  dish.      Set 
overnight  or  until  firm.      Cut   in  squares.      Makes  5  pounds 
of   candy.      Half   the  recipe  if  you  like. 

Mrs.    Clark  Rodman    (Mavis) 
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FUDGE   DROP    CANDY 

7   -  6  ounce  package.  Aemt-Atoeet  chocolate  bits 
1   -   6  ounce,  package  butterscotch  monsels 
1-1/4  cu.p-6  Quaken.  oats 
1   cap  chopped  allotted  peanuts 

Melt  chocolate  bits  and  butterscotch  morsels  in  double 
boiler  over  hot  water.   Remove  from  heat.   Stir  in  oats 
and  peanuts.   Drop  by  teaspoon  onto  waxed  paper. 

Linda  Seale 


DATE  ROLL  CANDY 

2  cups  whtte  SugaA  2/3  cap  milk 

1/4  btick  butte.fi  ■   1  tablespoon  Ka/io  6yn,up 

1  pound  cut  up  dates  2  cup.4  chopped  nuts 

Boil  until  it  forms  a  soft  ball  in  water.   Add  one  pound 
cut  up  dates  and  boil  again  until  it  forms  a  soft  ball 
in  water.   Add  2  cups  chopped  nuts.   Take  off  stove  and 
beat.   Spread  a  wet  towel  in  dish,  pour  mixture  on  it,  roll 
and  let  stand  until  cold.   Then  slice  and  roll  in  powdered 
sugar. 

Mrs.  John  G.  Bragaw  (by  Lalla) 


ENGLISH  TOFFEE 

2  sticks   butX.cn.  1   cup  chopped,  nuts 

1   -   1/2  cup  b/ioion  hugan,  1   box  chocolate  candy  on.  1 

cup  chocolate  monsels 

Melt  butter  and  stir  in  sugar.   Stir  constantly  and  when 
mixture  gets  bubbly,  stir  constantly  for  7  minutes  longer 
In  greased  cookie  sheet,  spread  nuts  and  pour  mixture 
over.   Put  chocolate  morsels  or  bar  of  chocolate  on  top. 
Cover  with  another  cookie  sheet  and  let  chocolate  melt 
then  spread  the  chocolate  and  let  cool.   Break  into  small 
pieces  —  very  rich. 

Toddy  McKenzie 
Verna  Motteler 


314 


SEAFOAM  CANDY 


3  capi>  hagax 

7  cap  woutoA. 

1  tablespoon  vZncgaA 


2  egg  wkutu 

7  teaspoon  vantZla 

7   cap  natk 


Combine  sugar,  water,  vinegar.   Stir  over  low  heat  until 
sugar  dissolves.   Cook  without  stirring  to  250  degrees. 
Beat  egg  whites  until  stiff.   Pour  mixture  over  egg  whites 
beating  constantly  until  creamy.   Add  vanilla  and  beat 
until  mixture  holds  its  shape.   Fold  in  nuts.   Drop  by 
teaspoons  full  on  wax  paper. 

Athy  Cooper 


TEMPERATURE  TESTS 
FOR  CANDY  MAKING 


There  are  two  different  methods  of  determining  when  candy  has  been 
cooked  to  the  proper  consistency.  One  is  by  using  a  candy  thermometer 
in  order  to  record  degrees,  the  other  is  by  using  the  cold  water  test.  The 
chart  below  will  prove  useful  in  helping  to  follow  candy  recipes: 


TYPE  OF  CANDY 

DEGREES 

COLD  WATER 

Fondant,  Fudge 

234  -  238° 

Soft  Ball 

Divinity,  Caramels 

245  -  248° 

Firm  Ball 

Taffy 

265  -  270° 

Hard  Ball 

Butterscotch 

275  -  280° 

Light  Crack 

Peanut  Brittle 

285  -  290° 

Hard  Crack 

Caramelized  Sugar 

310-321° 

Caramelized 
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PICKLES,    PRESERVES,    AND   RELISHES 


PRESERVED    CHILDREN 

Take  1  large  field,  half  a  dozen  children,  2  or  3  small  dogs,  a  pinch  of 
brook  and  some  pebbles.  Mix  the  children  and  dogs  well  together;  put 
them  on  the  field,  stirring  constantly.  Pour  the  brook  over  the  pebbles; 
sprinkle  the  field  with  flowers;  spread  over  all  a  deep  blue  sky  and  bake  in 
the  sun.  When  brown,  set  away  to  cool  in  the  bathtub. 


ARTICHOKE   RELISH 


1  quaAt  chopped  oniovi!> 

1  qua/it  chopped  cabbage. 

3  quahXs   chopped  a/itlckokei> 

1  cuph  chopped  celeJiy 

1  cuph   chopped  bull.  peppen. 

1/2  cup  6 alt  [plain] 

1  la/ige  can  pimentos 


1  qu.aA£6   CA.d2.s1  vlnega/i 

4  cup6  Light  bfiown  hugan. 

1  tablespoon  each  0^  celery  heed 

and  muA ta/id  hied 
4  tablespoons  powdered  muhtaxd 
1   cup  plain  filouA. 
7  tablespoon  tunmehLc 
1   cup  LvateA 


Cook  vinegar,    sugar,    and  seeds    for   10   minutes    (boil  hard) . 
Make   a  paste   of   flour,    turmeric,    and  water.      Add  and   cook 
5  minutes.      Add  other   ingredients    and  heat;    add  artichokes 
last.      When  heated   through,    put   in  sterilized   jars    and 
seal.      Yield:      10   pints. 
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ARTICHOKE  PICKLES  (WHOLE) 

1/2  peck  a/itlchok<Lt>  2  qua/iti  v<ine.gcui 

2  poundU,  Auga/i  1  teaspoon  ceteny  i>ccd 

6  ta/igc  onioviA  2  tabtc6pooni>   dsiy  mu&taAd 

2  tabid  poo  vti>  muAtcmd  6ccd  2  tablespoons  tanmnAlc 

Clean  artichokes  .      Peel   and   chop   onions .      Soak   overnight 
(separately)    in   1  gallon  of  water  with   1   cup   salt   each. 
Put  vinegar   and  sugar   and  spices    in   large   pot.      Bring   to  a 
boil.      Add  onion  and  boil   for  15  minutes.      Add  artichokes    and 
let   them  get  hot.      Put  in  jars   and  seal.      May   add   1  hot  pepper 
to   each   jar   if   desired. 


"MOCK  ARTICHOKE"   RELISH 

2  quanta  pn(ULi>  1  qua/it  vZncgaA 

1   quasut  onions*  2  cup6  AugaA 

6  gticen  pcppcnA  1  cup  ^touA. 

1  teaspoon  twrnVhic  2  tccu>poom>  &al£ 

2  £ca6pooni>  dtuy  muu>t<vid 

Measure  pears  and  onions  after  peeling  and  chopping.   In  large 
pot,  put  vinegar,  sugar,  flour,  salt,  sugar,  and  spices. 
Bring  to  a  boil  and  let  simmer  5  minutes.   Add  pears,  onions, 
and  peppers .   Bring  back  to  a  boil  and  let  simmer  5  minutes . 
Put  in  sterile  jars  and  seal. 


BREAD  AND  BUTTER  PICKLES 

4  quctAXA  bticcd  cucumboAA  3  clova>  ganJLic 
6  medium  wlvitc  oniom,  1/3  cap  £>cil£ 

2  gsi2.cn  pcppchA ,    chopped  1%  tccu>poovU>  tuJimzJiic 

5  cup*  AugaA  1\  tccupoom,   ccleAy  Accd 

3  cup*  ciden.  vtnegem.  2  tabtchpoonh  mu&toJid  *>ccd 

Wash   and  slice   unpeeled  cucumbers.      Peel  and  slice   onions   and 
garlic  cloves .      Seed  and   chop   peppers  .      Add  salt   and   cover 
with   crushed  ice.      Let  stand   3  hours.      (I   use   an  enameled 
roaster  pan  for   this.)      Drain  off    the  water.      Combine   remain- 
ing  ingredients   and  pour   over   cucumber  mixture.      Heat  just    to 
a  boil.      Put  in  hot,    sterilized  jars   and  seal. 
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CRISP,  SWEET  CUCUMBER  PICKLES 

Get  1  peck  whole  cucumbers  and  wash  and  soak  them  in  hot 
water  brine  made  with  2  cups  salt  to  1  gallon  water  for 
24  hours.   Next  day,  pour  off  water  and  soak  in  alum  water 
made  by  adding  3/4  cup  powdered  alum  to  1  gallon  hot  water. 
Pour  over  cucumbers  and  let  soak  24  hours.   On  the  3rd  day, 
pour  off  alum  water  and  cover  with  clean  hot  water.   Let 
stand  24  hours.   On  the  4th  day,  boil  1  gallon  vinegar  and 
1  small  package  pickling  spice  5  or  10  minutes  or  until 
vinegar  is  as  spicy  as  you  like.   Pour,  while  hot,  over 
cucumbers.   Let  stand  9  days.   Weight  down  cucumbers  so 
they  are  all  covered  with  vinegar.   On  the  9th  day,  pour  off 
vinegar,  reserving  1  quart  or  more.   Cut  cucumbers  as 
desired  and  layer  with  9  pounds  of  sugar  to  1  peck  cucumbers 
in  large  glass  jar  or  other  suitable  container.  Will  make 
own  syrup.   If  not  enough  to  cover  after  a  week  or  two, 
add  reserved  vinegar.   Sealing  not  necessary. 

Hallene  Cay ton 


FROZEN  CUCUMBER  PICKLES 

10  CLLCimbeAA ,   thsinly  &LLc<id  1\  cup&  allqoa 

1  Ijouiqi  oviionb,   thinly  ALlc&d  1/2  cup  v-tnuga/i 

1  tables poonb  hoJUi 

Put   cucumbers    and  onions    in  a  plastic  bag    (or  pan)    and  add 

2  tablespoons   of   salt.      Let   set   for   2  hours.      Then   drain 
(do   not  wash) .      Mix  sugar   and  vinegar;    stir   until   dissolved 
Pour   over   cucumbers    and  onions    and  stir   all   together.      Put 
into   freezer    containers.      When  ready    to   use,    remove   from 
freezer  and  refrigerate. 
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ROBENA'S  CUCUMBER  PICKLES 

/  peck  cucumbeAA  1  handful  whole,  clove* 

1   dinneA  plate.  o{,  Attend  onion*        1   handout  whole.  all*ptce 
6  pound*  white,  *ugan.  9  tied  peppeA  pod* 

1   box  celeAy  held  1  ga&Lon  vtnegaA 

1/2  box  dh.y  mu*taAd  2  double.  handb^ul  powdered 

alum 

Wash  cucumbers  and  cut  up  as  preferred.   Cover  cucumber  in 
brine  and  soak  3  days,  changing  water  daily.   On  the  last  day, 
add  2  double  handsful  of  powdered  alum  for  3  hours  to  crisp. 
Then,  pour  boiling  water  to  wash  the  alum  off.   Bring  season- 
ings to  a  boil.   Do  not  cook  cukes  and  onions .   In  large  stone 
crock  or  jars,  layer  onions  and  cukes.   Pour  hot  vinegar  and 
spices  over  them,  seal  and  hide  from  friends.  Wait  10  days 
to  eat .   Small  amount  of  minced  garlic  may  be  added  to  crock 
or  jars  if  desired. 

Mrs  .  Robin  Hood 
Robena  Carter 


MRS.  CHARLES  WARREN'S  CUCUMBER  PICKLES 
As  given  to  Mrs.  Harry  McMullan,  Sr. 

1  peck  cucumbeA*  1  handful  whole  cloven 

1  gallon  vtne.gaA  1  handful  whole  a&Li>pi.ce 

2  pound*  *lice,d  onion*  1/2  handful  blade  mace 

6  pound*  white,  *ugan,  12  K.e.d  peppeA*    [long  one*  on  a 

1  box  ce.leA.y  *eed  *t/iing) 

1  *mall  box  dAy  mu6ta/id  3  clove*   ganZic,   chopped 

1  tablespoon  powdered  tun.mesiic 

Soak  pickles  3  days.   Change  water  daily.   On  the  3rd  day, 
sprinkle  1  box  alum  in  fresh  water  and  soak  6  hours  .   Put  in 
sink  and  pour  boiling  water  over.   Drain.   Arrange  layers 
of  cukes  and  onions  in  stone  crock.   Bring  to  boil  all  other 
ingredients  and  pour  over  cukes . 
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ICE   BOX  PICKLES 

10  poundi>   cucumbeA  1  gallon  vincgah. 

4  cup6  Lunt  8  cup6  AugaA 

2  gallons  watoA.  1/4  cap  pickling  £>pic<L 

Gn.<mn  fiood  coloring  1  cinnamon  AtickA 

Wash   and   dice   cucumbers.      Mix   lime   and  water.      (I   use   an 
enameled  roaster  pan  for   this  .)      Soak  sliced  cucumbers    in 
lime  water   for   24  hours .      Pour   off    lime  water   and  rinse 
cucumbers    3   times    in   cold  water    (handle   carefully) .      Then 
soak  in  ice  water   for   4  hours .      Make   a  syrup   of    the  vinegar, 
sugar,    and  spices    in  a   large  pot  or   in   the   roaster  pan. 
Let   come   to   a  boil.      Drain  cucumbers    and  put    them  in   this 
syrup.      Bring  quickly    to    a  boil  and   let   cook   15   minutes. 
Add  green  coloring  and  put  in  hot,    sterilized  jars,    spooning 
syrup   on  top.      Seal  and  stand  jars   on   their  heads   until   cool. 
Then  right  side  up   and   tighten   lids.      These   are   crisp,    sweet, 
and  pretty. 


CUCUMBER  PICKLES 

Wash   and   dry   cucumbers.      Pack    tightly    (whole   or  sliced)    into 
a  sterile  quart  jar.      Pour   over   1   teaspoon  salt   and  a  garlic 
clove  and  fill   the   jar  with  vinegar.      Seal   tightly   and  store. 
As  you  desire    (will  keep  months) ,    drain  the   cucumbers    and 
layer  in  a  crock  or  jar,    covering   each   layer  with  slices   of 
onion,    pickle   spices,    and  sugar.      (I    like  mine   rather   sour 
and  you  will  "feel  out"  how  much   sugar  you  like.)      Refrigerate 
and   check  daily    to   see   if   sugar   is   making  enough  syrup. 
Turn  "bottoms    up"    often — will  be   seasoned  and  ready    to   eat 
in  several  days . 

Mrs.    Irwin  Hulbert,    Jr.    (Frances) 


Add  Maw  cucumbeA  and  caviot  AtAipt,   g*e.m  bzant,   and 
caaUhlowejiaU  to  UqtUd  la{t  In  dull  pickln  Jan. 
R&i/iigeJiate.  ion  tzveAal  day*  to  make.  doJUciouus  cUIZ- 
ila\joK2.d  cocktaiZ  Anack*. 
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PICKLE  STICKS 

24  medium  cucumbe./u>  4  tzaApoon*  coJioAij  &<l<l& 

3  3/4  cup6  vin&gasi  1  teaspoon  muAta/id  h<L<id 

4  cupi,  kugah.  4  t<LOApoont>  tuAmeAic 
3  ZabZzApoonts  koJLt 

Slice   cucumbers    lengthwise   into  eighths.      Cover   cucumbers 
with  boiling  water  and   let   stand  overnight   or   12  hours. 
Drain  well.      Pack  in  jars.      Boil  other  ingredients    for  5 
minutes.      Pour   over   cucumbers   in  jars.      Seal  and  process   in 
hot  water  bath   for  5  minutes.      Makes   6   pints. 

Mrs.   Edwin  Osteen   (Martha) 
of  Florence,    S.C. 


DILL  PICKLES   #1 

Enough  cucumbeAA  {on.  6  cup*  watQA 

4-6  pints  1/2  cap  plain  6&lt 

1  Qju-pk  vincgaA  ( not  iodiznd) 

Bring  vinegar,  water,    and  salt   to  a  boil.      Pour  over  cut-up 
cukes   in  jars.      Pour  out   the   liquid  into  pan  and  bring   to  a 
boil  again.      Pour  over   cukes   and  add  1   teaspoon  dill  seed 
and  2  slices   onion  to  each   jar. 

Mary  Jones 


DILL  PICKLES  #2 

Select  50  medium  cucumbers.   Wash  and  pack  whole  or  quartered 
in  sterilized  quart  jars.   Add  to  each  jar  1  head  of  fresh 
dill  or  1/2  teaspoon  of  dried  dill.  Add  2  or  3  cloves  of 
garlic,  depending  on  size  of  cloves;  add  1  small  red  or  green 
pepper,  if  desired.  Bring  to  a  boil:   2  quarts  water, 
1  quart  vinegar,  1/3  cup  of  Mrs.  Wage's  canning  and  pickling 
salt.   Fill  jars  to  within  1/2  inch  of  top.   Screw  lid  tightly 
Label  and  store  in  cool,  dry,  dark  place.   Ready  to  eat  in 
3  or  4  weeks,  depending  on  size  of  cucumbers. 

Mrs.  Edwin  Osteen  (Martha) 
of  Florence,  S.C. 
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PICKLED  OKRA 

Wash  and  trim  small  okra  pods.   Soak  in  lightly  salted  water 

about  30  minutes.   Bring  to  boil:   3  cups  white  vinegar, 

8  tablespoons  brown  sugar,  and  1  teaspoon  salt.   In  pint  jars, 

place  1  small  pod  of  red  pepper,  1  clover  of  garlic, 

1/2  teaspoon  dill  seed.   Pack  jars  with  okra.   Pour  over 

hot  syrup.   Add  another  1/2  teaspoon  dill  seed.   Seal.   Let 

mellow  2  weeks .   Chill  to  serve . 

Hallene  Cayton 


CORN  RELISH 

2  quasitA   coin  {about  M  ea/ti>)  2  tab£ei>poon}>  ground  muAta/id 

1  quoJit  cabbage,  [chopped]  1  teaspoon  i>att 

1  cup  gtieen  peppen.  1  tabte^poon  ceteny  heed 

1  cup  Aweet  tied.  peppen.  1  qua/it  vinegan. 

2  laAge  onto  via  1   cup  waten 
1\  cupA  hugan. 

Boil  corn  for   5   minutes.      Cut   from  ears.      Combine  all 
ingredients   and  cook  slowly   20  minutes.      Put  in  jars   and 
seal.     About   8  pints.      More   sugar   and  salt  may  be  added  if 
desired. 

Emily   Taylor 

of  Florence,    S.C. 


DILLED  CARROT  STICKS                                                  I 

2  pounds  caAAotA  1/2  teaspoon  cJiubhed  tied  peppen.    _ 

7    1/3  cupA  white  vtnegan.  1\  teaspoon  dWt  heed                        I 

1   1/3  cup6  voaten,  1/2  teaspoon  each  o£  ccla/iy  heed} 

1   cup  hugan.  caraway  AeedA,   and  muhtojid 

1  teaspoon  coaA&e  halt  heedt> 


Wash  and  scrape   carrots.      Cut  into   thin  strips.      Cook  in 
boiling  salted  water  until  almost   tender,    about  5  minutes 
(test).      Drain.      Pack  in  hot,    sterilized  pint   jars.      Combine 
remaining  ingredients    and  bring   to   a  rolling  boil  for   2 
minutes.      Pour  syrup   over   carrots   and  seal  jars.      Chill  and 
serve  with  salads   or   cold  meats.     Yield:      4  pints. 

Mrs.   Vernon  Allen   (Thelma) 
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GARDEN  SALAD 


14  ciLCumbQAA ,   pno,JL<id  and 

kllddd    CA06AU)AJ><2, 
6-8    LOJIQI   QKdHVl  p<LppQJLi>, 

ckoppdd 
6-8  onloni),    ckoppud 


Lange.  bag  ofi  cawiotd ,  p&dicd 

and  Attend  cao6&u)4A<i 
2  cam>  diced  pAjncntoQA 


Cover  all  vegetables   except  pimentoes  with   1  cup  salt. 
Let  stand   3  hours.      Wash  several   times   in   tap  water. 
Drain  well   in  collander.      Bring   to  a  boil: 


lh  quuaA&>  ctdch.  v-incgaA. 

7  box  mvAtoJid  tend 

1  tablo^poom,  ccle/iy  i>d<id 


6  cup6  6uga/L 

1  teaspoon  black  p&pp2A 


Bring  to  a  boil  and  add  drained  vegetables  and  pimentoes. 
Simmer  10  minutes.   Pack  in  sterilized  jars.   Seal.  Process 
in  hot  water  bath  10  minutes .  Makes  7  or  8  pints . 

Mrs.  Edwin  Osteen  (Martha) 
of  Florence,  S.C. 


MOTHER'S  CANDIED  GRAPEFRUIT 

Take  2  grapefruit,  clean  skin,  and  cut  in  strips.   Let 
stand  overnight  in  salted  water.   In  morning,  drain  and 
cover  with  clear  water;  boil  10  minutes.  Repeat  twice. 
After  third  boiling,  drain,  cover  with  2  cups  of  sugar, 
and  let  simmer  until  all  sugar  is  taken  up  and  skins  are 
clear.   Roll  in  dry  sugar  and  let  dry  in  sun  or  in  heated 
oven  which  has  been  turned  off.  "Served  this  with  hot  cinnamon 
toast  rounds,  stuffed  fruit  and  nuts  at  morning  coffee  for 
E.C.W.  in  December." 


Mary  Wilson 
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GINGER-PEAR  CONSERVE 

S  pound*  poxui*    [iA)QA,gh  afatoA.  2  on.ang<i*  and  7  tzmon 

pzeJLLng  and  coding)  on. 

S  pound*  *ugan  2  tzmon*  and  1   orange,  [faofi 

1/4  pound  cAy* talLizzd  gZngnn.  La**  *u)2.e,tnQJ>*) 

Put  all  ingredients    through   food   chopper  and  boil  until 
syrup    thickens    (3^  to   4  hours,    gently   simmering  in  an  open 
pot) .      Be   sure    to  stir   frequently    to   prevent   sticking  in 
the   last  hours  . 

Mrs .   Vernon  Allen   (Thelma) 


PEAR-PINEAPPLE  TOPPING 

3  pound*  pza/iA ,   p2.2.le.d  and  2  cup*  *ugan. 

chopped  faLno,  -in  ^ood  pn.oc<i**on.  1  tabtdhpoon  gtiatad 

7    7  5-oz.   can  cn.u*ho,d  pi.niappt<i  ^n.QAh  g<lng<m.  n.oot 

Combine   ingredients   and  simmer   for  2  hours    (or  until   the 

color   changes).      Fill  sterile   jars  to   the    top   and  seal. 
This   is   a  delicious    topping  for  ice   cream. 

Mrs .  Vernon  Allen   (Thelma) 


MOTHER'S   ORANGE  MARMALADE 

3  oiang&A 
1  lamon 

Grind   the  oranges   and   the    lemon.     Measure   and  add  an  equal 
amount  of  water.      Let  stand  overnight.      In  the  morning,    add 
sugar  cup   for   cup.     Boil   about   20  minutes.      Test  on  a   cold 
saucer.      If   it  wrinkles,    it  is   done.   "This    is   marmalade   as 
the  English  make   it.     My  mother,    at  age  90,    made   8  quarts 
for  us    to   use   in  making  English   Trifle  to   serve    300    lunch 
gues6s   at   the  E.C.W.'s   British   festival.      And   that's  what 
made    the   Trifle   special." 

Mary  Wilson 
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ORANGE  JELLY 

/  6-oz.  can  ^K.oze.n  onanae,  juice.         3  tablespoon*   {h.eJ>W  lemon 

3%  cup&  Augasi  juice. 

1  cap  watoji  1/2  bottle.  CeJito 

Put  sugar  and  water  in  saucepan  and  bring   to  a   rolling  boil. 
Boil  1  minute,    stirring  constantly.      Remove   from  heat  and 
put  in  orange   and   lemon  juices   and  mix.      Add  Certo   and  mix 
throughly.      Remove   froth   and  pour  into   clean,    sterilized 
jars.      Seal  with   parafin. 

Mrs.    Edwin  Osteen   (Martha) 
of  Florence,    S .C. 


APRICOT  MARMALADE 

5  pounds  apnlcotb  1/2  pound  blancke.d  almondb 

5  osiangeA  Sugan,  me.ahun.e.  ^on.  meaiuAe 

Boil  orange  peel,  changing  water  several  times.   Crack  seeds 
of  apricots,  blanch  kernels.   (It  takes  strength  and  will- 
power to  find  the  kernels  but  worth  it  eventually.)   Grind 
almonds  and  apricot  kernels  together  with  orange  rind. 
Place  quartered  apricots  and  chopped  orange  pulp  in  kettle 
with  ground  nuts  and  peel.   Add  equal  measure  of  sugar. 
Cook  slowly  until  thick.   Put  in  sterilized  jars  and  seal 
with  parafin.   Cool  and  enjoy. 

Marje  Harper 


FIG  PRESERVES 

Soak  figs  in  salt  water  about  15  minutes .   Rinse  and  measure 
To  each  pound  of  figs  add  1/2  pound  sugar.   Let  stand  over- 
night.  Next  day,  place  in  kettle  and  add  juice  and  rind  of 
2  lemons  to  each  5  pounds  of  figs,  and  about  2  ginger  roots. 
Bring  to  boil  and  cook  slowly  until  figs  are  tender.   Do  not 
overcook.   Remove  figs  from  syrup  and  continue  cooking  syrup 
until  right  consistency  is  reached.   Return  figs  to  syrup. 
Reheat.   Place  in  pint  jars  and  seal.   5-7  pounds  of  figs 
make  4-5  pints.   Do  not  process  more  than  7  pounds  of  figs 
at  any  one  time . 

Louise  Satterthwaite 
325 


CHUTNEY 

5-6  cup*   chopped  peaK**  1  table*  poo  n  mustaKd  seed 

1  lemon,   chopped,   Ki\vd  £  all  1   teaspoon  salt 

1  clove  gaKtic,    chopped  GeneKou*  da*h  o^  cayenne 

2  cup*  blown  *ugaK  2  gKeen  ok  Ked  peppeK*  , 
]\  cups  Kaislns  chopped 

3  ounce*  chopped  cKy* taltized        4  onion*,   chopped 
glngeK  ok  2  tablespoon*   o&  2  cup*   cldeK  vlnegaK 
povodeKed  glngeK 

Cook   all  ingredients    until   fruit   is    tender.      Place   in  jars 
and  seal. 

*Apples,    mangoes,    or  plums   may  be   substituted  but   should  be 
very   firm  and  slightly   under-ripe. 

Mrs .    Irwin  Hulbert    (Frances) 


PEAR  MINCEMEAT 

7  pound*  peaK*  1  tablespoon  clove* 

1   cup  vlnegaK  7  tablespoon  nutmeg 

3  pound*   bKown  *ugaK  1  tablespoon  *alt 

[tight  ok  dank)  1  table* po on  allspice 

?   table*poon  cinnamon  1  pound  *eedte**  Kal*ln* 

Wash   and   core  pears;    run   through  meat   grinder  or   fine   slicer 
machine.      Do  not   peel  pears.      Mix  other   ingredients    into 
pears    and   cook   for   45   minutes,    longer   if   necessary   for  pears 
to  become   tender.      Seal   in  pint  or   quart   jars.      One   pint   is 
enough    for   one   pie.      Serve  with  whipped   cream.      "Will  keep 
indefinitely   in  sealed  jars." 

Toddy  MacKenzie 


To  Kemove  paKa{{ln  ea*ily  {Kom  jam*  and  jetlle*, 
place  a  piece  ojj  *tKlng  acKo**  jok*  be^oKe  seating, 
letting  tt  hang  an  Inch  ok  two  on  eltheK  *lde. 
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MINT  JELLY 

2  cup*  wate/i  1   cup  vtnega/i 

6k  CUpA  hUgOJl  1    botXte  Cesito 

1   cup  fiJutek  mint  leaves 

[tspeanmint] ,    finely  chopped 

Combine   ingredients   in  a  pot,   bring   to   a  boil,    and  simmer 
15  minutes.      Strain  to  get  rid  of  mint    leaves.      Add  green 
coloring  and  Certo   and  bring  to   a  rolling  boil.      Let  boil 
for   1  minute.      Pour  into  hot,    sterilized  jars   or   jelly    glasses 
Seal  immediately  or  cover  with  parafin.      Yield:      12  6-ounce 
glasses  . 

Mrs.   Vernon  Allen   (Thelma) 


HOT  PEPPER  JELLY 

1  cup  belt  pepper ,   cut  up  5  cup£  tugan. 

1/4  cup  hot  peppehA  ,   cut  up  1   bottle  Cento 

1k  rtiriA    oJidph    \u  v\Q nah 


1kz  cupi,   cidefi  vtnega/i 


Boil   the   above   ingredients    for   3  minutes.      Strain   through 
fine   sieve,    then  add  1  bottle   of   Certo.      Bring  just    to  boiling 
point,    take   from  stove,    and  put   in   1/8   teaspoon  of   green 
coloring.      Pour   into   sterile   jars    at   once.      When  cool,    cover 
with   parafin.     Yield:    6   glasses. 

Mrs .    Vernon  Allen    (Thelma) 

"This    recipe  was    given   to  me  by  Mrs.    Edwin  Kaminski    (Ethel) 
of  Georgetown,    S.C." 


CRANBERRY   RELISH 

1   pound  ch.anbe>wLei> 

3  applet,   quaAtcAcd,  seeded 

3  onanges ,  quanXen.ed,  needed 

Peel  1/4  off  of  each  orange  and  apple.   Grind  all  ingredients 
together  and  add  sugar— 2  to  2%   cups.   Add  tiny  pinch  of 
salt.   Makes  3  pints.   Refrigerate  (will  keep  2  weeks). 

Barbara  Winfield 
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PEACH  PICKLES 


2  cup*  vlncga/i 

5  cup&  hugah. 

2  cinnamon  sticks 


2  tablespoons  wkole.  cloves, 

tied  sin  che.es  e,cloth 
Pe.ac.keA 


Choose  small,    firm  freestone  peaches.      Make   syrup   of  all 
other   ingredients    and   cook   for   20  minutes .      Add  peaches 
and   cook    just  until   tender.      Pack   in  sterilized  jars   and 
cover  with   syrup.      Seal.      Make  more   syrup   as   needed  and 
keep   adding  peaches    until  all  are   canned. 

Mrs.   Edwin  Osteen   (Martha) 
of   Florence,    S.C. 


PEAR  CHIPS 


S  pounds  pe.ans,   pe.e.le,d 
and  sliced 

2  lemons 

3  o/ianges 


7  pounds  sugan. 

1   box  whole,  noot  glngeji 

1  pint  wateA 


Quarter  oranges  and  lemons.   Remove  seeds  and  grind. 
Dissolve  sugar  in  water  in  large  pot.   Add  all  other 
ingredients.   Boil  until  pears  are  clear  and  syrup  thickens 
Seal  in  jars  while  hot.  Yield:   10  pints.   Delicious  as 
a  topping  for  ice  cream. 

Mrs.  Vernon  Allen  (Thelma) 

"This  is  from  my  friend  Claire  Van  Arsdall,  who  has  two 
prolific  pear  trees  at  her  home  at  Litchfield  Country  Club, 


S.C' 


CHILI  SAUCE 


8  lbs.   ok  24  laKge.  Ktpe. 

tomato  es 
3  onions 

1  la/ige.  sweet:  Ked  peppen 
7   cup  cldeA  vlnegaA 


7  cup  sugaA 

2  tea-spoons  ground  cinnamon 

7  teaspoon  ground  cloven 

7  teaspoon  salt 


Boil  tomatoes  down,  then  add  other  ingredients  (except 
spices).   Simmer  until  desired  thickness.   Add  spices 
when  nearly  done.   Cool,  bottle  and  cover  with  parafin. 

Claudia  Simmons  Bell 
(By:  Mildred  McM.  Rumley) 
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PICCALILLI 

10  cupA  chopped  QK<mn.  tomatooA 

1  AW&eX  n<id  appZn 

2  gA.H2.n  pz.ppQA6 

3  3/4  cupt>  chopped  onioviA 
1/2  cup  &al£ 

1   qucvut  v^n&gaA 


2  cupA  Auga/i 

1  tabZeApoon  ceJLeAy  A&zd 

2  tables  poo ni>  mui>£an.d  hd<Ld 
1  tabZeApoon  koAA2Aadu>k 

1  teaspoon  whoZe.  cZovqa 


All  vegetables  must  be   chopped   fine.      Use  food  processor 
or  grinder.      Mix  salt  in  after   grinding.      Cover   and  let 
stand  overnight.      Combine  vinegar  and  sugar  and  add   the 
spices    tied  in  a   cheesecloth  bag.      Bring   to  a  boil  and 
add  the  drained  vegetables .     Heat   again  to  boiling  point 
but  do  not  boil.      Put  at  once  into  hot,    sterilized  jars 
and  seal  immediately . 


ANTIPASTO  RELISH 
1/2  hmoJLZ  ke.ad  cauZifiZoweJi 

2    COLHA.o£i> 

1  gK.t2,Yi  p&ppoji 

2  AtcuZlu  cdLoxy 

1   4-oz.  j'a/i  pimento  A&u.p& 

1   3-oz.  j'aA  pJJXnd  gn.e,Q,n  oLlvqa 


3/4  cup  ia£tt£  VyLnzgaA 

1/2  cup  oZLve.  oaJL 

2  tabZeApooni  bugoJi 

1  tiahpoon  AoJLt 

1/2  tia&poovi  d/ii&d  oK.dga.vio 

1/4  £<zcLi>poon  pojppox 


Break  cauliflower  into   flowerets;    slice.      Cut   carrots    and 
green  peppers   into   2-inch   strips.      Cut   celery   into   1-inch 
pieces .      Drain  pimentoes   and  olives .      Place   all  ingredients 
into  a   large  skillet.      Add  1/4   cup  water,      Bring   to  a  boil, 
stirring   occasionally.      Reduce  heat;    cover.      Simmer   for 
5  minutes.      Cool.      Refrigerate   for   24  hours.      Drain  well 
before  serving. 

Mrs.   W.A.    Stringer    (Barbara) 
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PEACH  CHUTNEY 

3  quants  peeled,   coansely  chopped  2%  cups   ciden.  vtnegan. 

\hzsh  peaches    [about  18  medium)  6  tablespoons   fin.es  h  lemon 

1\  cups  chopped  fin.es  h  onions  juU.ce 

2  cloves  ganlic,  minced  1\  teaspoon*  salt 

2%  cups  tight  bn.own  sugan,  1\  teaspoons  gn.ou.nd  gtngen. 

fitnmly  packed  1/2  teaspoon  gn.ou.nd  nutmeg 

1/8  teaspoon  Tobasco  Sauce 

In  large  kettle,    combine   all  ingredients.      Cook  slowly,    un- 
covered,   about   1  hour  or  until  mixture   is    thick.      Stir 
occasionally.      Pour  immediately   in  hot,    sterilized  jars   and 
seal.     Makes   about  4   pints.      Chutney   improves   on  standing, 
so   allow  at  least  a  month  before   serving. 

Mrs.    Edwin  Osteen   (Martha) 
of  Florence,    S .C. 


SQUASH  PICKLES 

1  gallon  yellow  squash,  1/2  cup  salt 

thinly  sLiced 
8-10  onion* ,  sliced 

Cover  squash  with  salt.  Let  stand  overnight.  Rinse  with 
cold  water.   Drain  well. 

Mix: 

5  cup*  white  vtnegan.  2  tablespoon*  mustanA  seed 

4  cups  sugan.  1\  teaspoons  celenjy  seed 

1\  tablespoons  tuJunenXc 

In  large  kettle,  let  mixture  come  to  a  boil.  Add  drained 
squash  and  onion  and  reheat.  Fill  sterile  jars  and  seal. 
Makes  7^  to  8  pints . 

Louise  Satterthwaite  and 
Mary  McLaurin 
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TOMATO  RELISH 

Combine   1  peck  of   tomatoes    (green  or   ripe) ,    ground,   with 

1  cup  of  salt.      Let  drain  overnight  in  cloth  bag.      In 
the  morning,    grind   1  medium  size   cabbage,    11  peppers 
(assorted  if  you  can  or  get  all  green) ,    6  medium  size   onions 
Mix     vegetables.     Add: 

2  tabteApooviA  cul-QJiy  i>2.<id  2  qucuvti,  V4,ne,gaji 
2  tabZ&ApoonA  mix^takd  h<Ldd.                  S  cupt>  Auga/L 

1  tabtzApoon  wkotz  cZovqa 

Cook  over   low  heat   until  vegetables    are   tender.      Seal. 

Emily  Taylor,    Florence,    S.C. 
Submitted  by   Thelma  Allen 


WATERMELON  RIND  PICKLES 

Sysiup:     3%  pounds  &ilq(Vi  1/2  £ncu>poon  oXZ  ofa  cZovqa 

1  p<Lwt  white.  \)i.nsiQCUi  1/2  to,(U>poon  o<LZ  ofi  cinnamon 

Use  thick  fresh  watermelon  rind.   Peel  all  green  skin  and 
trim  off  all  pink  meat  from  rind.   Cut  into  desired  shape. 
Cover  with  cold  water.   Add  1  bottle  slaked  lime  (Calcium 
Hydroxide  -  0.4  oz.) .  Mix  well.   Soak  12  hours.   Pour  off 
water.   Rinse.   Rind  should  be  very  firm.   Cover  with  hot 
water.   Boil  15-20  minutes.   Rind  may  be  pierced  with  fork 
but  still  firm.   Pour  off  water.  Make  enough  syrup  to  cover 
rind.  Bring  sugar,  vinegar,  and  spices  to  a  boil.   Pour 
hot  syrup  over  rind.   Let  stand  overnight.   In  morning,  drain 
off  syrup,  reheat  to  boiling,  and  pour  back.   Do  the  same  on 
2nd  morning.   On  third  day,  heat  both  rind  and  syrup  to 
boiling.   Pack  rind  in  hot  jars.   Cover  with  hot  syrup  and 
seal. 

Note  1:   Cut  rind  in  strips  and  peel  with  vegetable  peeler. 
Note  2:   Rind  may  be  kept  fresh  in  plastic  bag  in 
refrigerator  several  days  before  peeling. 

Note  3:   After  preparing,  rind  and  syrup  may  stand  for  days 
before  sealing  in  jars,  if  need  be. 

Sue  Graves 
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SO-LO 
Low  Calorie  Recipes  for  Dieters 


BEVERAGES 


DIETER'S  PUNCH 

1/4  cap  Lipton  Lo-CaJLonio.  1  cap*  WateK 

Tea  Mix  1/2  cap  Lemon  Jai.cn 

3  cap*  aittiveetcned  On.an.gc  1   cap  an*u)eetened  Vine- 

Jaice  apple  3 alec 

1/4  cap  Plum  Wine  on  1   28  oance  bottle  Viet 

Gn.enadin  e  Ging  enale 

Mix-pour  over  ice  and  serve.   Makes  about  20  1/2  cup 
servings . 


FRESH  LEMONADE 

2/3  cap  Lemon  3ai.ee  3   1/3  cap*  Waten 

Antl^icial  *weetenen  to  eqaal  1/2  cap  Sagan. 

Mix  all  ingredients.   Chill  and  serve  with  ice 
Makes  4  cups.   12  calories  per  cup. 


HOT  SPICED  TEA 

4  cap*  Waten  1  long  *tntp  Lemon  peel 

1   Cinnamon  Stick  4" 

1  long  *tni.p  Onange  peel  2  whole  Clove* 

Va*h  0^  Hutmeg  3  on  4  lea  bag*,   a*  de*in.ed 

Combine  all  ingredients,  but  the  tea,  in  saucepan. 
Simmer  5-10  minutes.   Add  tea.   Let  steep  to  taste. 
Serve  hot  or  chill  for  iced  tea. 
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SOUPS 


JELLIED  TOMATO  BOUILLION 

1    1/4  cap  hot  WateA  1   env.    Lemon  gelatin 

1/4  cap  Minced  Celeiy  [dietetic) 

1  tablespoons   Lemon  Jalce       7  1/2  cap  Seasoned 
1  teaspoons  So  an  Cneam  Tomato  3  alec 

Dissolve  gelatin  in  hot  water,  add  all  other  in- 
gredients except  sour  cream.   Chill  until  firm. 
Spoon  into  soup  cups.   Top  with  1/2  teaspoon 
sour  cream.   30  calories  per  serving.   Serves  4. 


LOW  CALORIE  ONION  SOUP 

Boil  thinly  sliced  yellow  onions  until  soft.   Add 
to  canned  chicken  broth  and  canned  beef  broth,  half 
and  half.   Sprinkle  with  Parmesan  cheese  as  served. 


PEEL-POUND-SOUP 

1   head  Cabbage  6  laAge  Onions 

1   banch  Celery  1   big  Gneen  Peppen. 

1  can  whole  Tomatoes  1  can  Tomato  Soap 
4  Bee^  BoallZlon  Cabe6 

Cut  all  vegetables  into  medium  sized  pieces,  cover 
them  over  with  water  and  let  it  come  to  a  full  boil, 
After  it  has  boiled  for  ten  minutes,  lower  heat  and 
let  this  soup  simmer  for  2  1/2  or  3  hours.   This 
soup  is  not  intended  to  nourish  you,  in  fact  if  you 
ate  nothing  but  this  soup  you  would  soon  starve  to 
death:   It  will  give  you  no  nourishment  and  no  fat 
to  your  body.  (contd.) 
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SOUPS  (contd.) 


That  is  why  it  is  used.   It  will,  however,  give 
you  a  full  feeling.   You  may,  when  eating  this 
soup,  sprinkle  it  with  Parmesan  cheese  or,  during 
cooking,  you  may  add  one  envelope  of  onion  soup 
mix.   Just  to  give  it  more  flavor.   This  soup  can 
be  eaten  between  meals,  as  often  as  you  wish  because 
it  takes  more  calories  to  digest  these  vegetables 
than  they  give  your  body  in  caloric  value.   So  the 
more  you  eat  of  the  Peel-Pound-Soup,  the  more  you 
loose ! 
May  be  stored  for  several  days  in  refrigerator. 


"SLIM"  VEGETABLE  SOUP 


4  cupA  WateA 
4  cup-6  Tomato  Juice. 
1/2  cup  Chopped  Onion* 
1  Bell  Pepper,   chopped 
4  medium  Yellow  Squash, 

diced 
1-S  ounce  can  MuAhfioom 
bitA  £  pieces 


4  teaApoows   Instant  Bee^ 

Bouillion  CnyAtaJU> 
1  teaApocn  [tioKceAtoJiAhuie 
1/2  teaApoon  Salt  £  daAh 

Of)  Pepper 
1/4  teaspoon  Celeiij  Salt 
1/4  teaApoon  Oiegano 
1  clove  GanJLic,   mashed 


Combine  ingredients  &  let  simmer  for  about  an 
hour.   Serves  4.   95  calories  per  serving. 


Sacchaxin:    1/4  QKatn  =   1  teaApoon  buQah. 
SucaAyl:       1  tablet  =   1  teaApoon  £>uqoa 
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MAIN  DISHES 


BARBECUED  CHICKEN 


2-1    1/2  pound  Broiling 
Chicken,   6pllt 

4    tCCL6 pOO  il6    WoK.ceSte?hSlvOie 
SaUCC 

2  do <v '2,6  Gadlc,    finely 
chopped 

1  aap  waten.  on.  Wine 

2  gn.cu.iis  Saccha/iin 


2  teaspoons   Vegetal! 

1  cup  Tomato  Juice 

1/2  teaspoon  Vn.y  \Au6taxa 

2  Bay  Leaves 
1/2  cup  {/inegan. 

1/2  teaspoon  Vapnlka 
1/4  teaspoon  Cayenne 


Mix  all  ingredients  but  chicken.   Cook  for  10  minutes 
Place  chicken  on  broiling  rack  breast  side  down. 
Spoon  some  sauce  over.   Broil  for  10  minutes,  turn. 
Baste  with  sauce.   Continue  to  cook  for  about  45 
minutes  or  until  chicken  is  tender.   Broil  out-of- 
doors  over  charcoal.   Baste  frequently.   Serves  4. 


BAKED  PORK  CHOPS  MARIE 


4  laAge  ?ohk  Ckop6    [1    1/2" 

3  tablespoons   Ketchup 

1  tablespoon  lea  £  Venxln6 


1   can  'CJiQjotm  o{}  Chicken 

Soup 
1   onion 


Trim  all  visible  fat  from  chops.   Brown  in  non-stick 
pan.   Put  in  casserole,  slice  onion  an  top  of 
chops.   Mix  soup,  ketchup  &  Worcestershire. 
Pour  over  meat.   Bake,  covered  at  350°  for 
1  1/2  hours.   Serve  with  rice  or  noodles. 


(contd. ) 
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MAIN  DISHES  (contd.) 


CHICKEN  SALAD  WITH  DILL  WEED 

Combine,  in  a  bowl. 

4  cup6  cubed  Tun-key  on.  2  cups  diced  Cucumben. 

Chicken  -  white  meat  1   cap  drained  canned 

Pineapple  ChunkA 
in  own  juice 

Mix  and  poun  oven  Chicken: 
2  teaspoon.*,  Vill  Weed      1  teaspoon  Salt 
1  tablespoon  Lemon  Juice         2/3  cup  imitation  May- 
onnaise 


Mix  well,  cover  tightly,  and  refrigerate  at  least 

3  hours  or  more.   Serves  6-8.  ,  . 

Mrs.  Tom  Archie 

MEAT  LOAF 


This  is   a  meat  to  aft  low  in  {at  content. 

1   Egg,   beaten  1   pound  ground  lean  bee{ 

4  Saltine  Cn.ackens ,  bnoken     1  teaspoon  Salt 

in  pieces  1/4  teaspoon  Feppen. 

1/4  cup  Skim  Milk 

Beat  egg,  add  meat,  crackers,  seasoning  and  milk; 
Mix  thoroughly. Form  into  loaf.  Bake  in  350-400° 
(moderate) oven  for  1  hour. 

Mrs.  R.  L,  Smith 
ORANGE  TUNA  SALAD 

16   1/2  iriaten  packed  Tana,     2  Onanges  sectioned, 
drained  seeded,   and  cut  in 

1/4  cup  imitation  Mayonnaise     chunks 
1/2  cup  Cottage  Cheese  1/2  teaspoon  Cunjiy  Vow- 

[low  {at)  den. 

1/2  teaspoon  Lemon  Juice 

Mix  all.   Add  salt  if  you  must.  Cover  and  refrigerate. 

Mrs.  Tom  Archie 
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MAIN  DISHES  (contd.) 


PEPPER  STEAK 


7  pound  Round  Steak 

1/2"  thick 
1   3/4  ounce,  pkg.   Aujus 

Gnavy  \iix 
4  teaspoons  Soy  Sauce 


1   medium  Onion  sliced 
1  medium  Glenn  Veppen. 

sliced 
3/4  cup  Wate.fi 
1/2  teaspoon  Ground  Glngei 


Cut  meat  in  half,  lengthwise,  then  crosswise  in  thin 
strips.   Spray  skillet  with  Pam.   Cook  meat,  onions 
and  pepper  over  low  heat  until  meat  is  brown.   Mix 
other  ingredients,  pour  over  meat.   Cook  5  minutes 
stirring  constantly.   Serve  with  hot  rice  and  Broc- 
coli spears. 

serves  four 


QUICKIE  CHICKEN 


2' who  to.  Chicken  Recasts 

hatved 
1/2  cup  White  Wine   [dtiy] 
1  cup  Chicken  Consomme 
(aae  bouillon  cubes) 


1/4  cup  sliced  Mush/iooms 
1  tablespoon  thinly  sliced 

Scallions 
1  tablespoon  chopped  Vansleij 
1  small  can  Tomato  Sauce 


Skin  chicken-saute1  in  Teflon  skillet  until  lightly 
browned.   Remove-add  mushrooms  and  scallions.  Saute 
1  minute-add  wine,  cook  1  minute  more.   Add  consomme' 
with  parsley  &  tomato  sauce.   Add  chicken  and  simmer 
until  slightly  thickened.   Cover  and  place  in  350°   en 
oven  for  10  minutes.   This  is  a  quick  dinner-takes 
about  20  minutes  to  prepare. 

serves  4. 


Use  slivered  orange  and  lemon  peel  to  season  stews  and 
other  meat  dishes. 
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MAIN  DISHES  (contd.) 


SWISS  CHICK 


&  pieces  Chicken  skinned 
1  cup  chopped  Onions 
1  pint  fah.esh  Mush/iooms 
6liCQ.d 

Salt  £  Peppen  to  taste 
1/2  -  3/4  cap  White  Wine 


1  tablespoon  Pansley 
1  tablespoon  Lemon  Juice 
1  teaspoon  Paprika 
1  can  Golden  Mush/ioom 
Soup 


Brown  chicken  in  Pam.   Place  in  sprayed  casserole. 
Saute1  onions  &  mushrooms  in  Pam.   Put  over  chicken. 
Combine  remaining  ingredients.   Bring  to  boil. 
Pour  sauce  over  chicken.   Bake  covered  at  350°  for 
1  1/2  hours.   If  all  chicken  breasts,  will  serve  8 
Other  pieces,  will  serve  4-6. 


ZUCCHINI  LASAGNA 


1    1/2  pound  lean  ground 
beefr 

1  S  ounce  can  Tomato  Sauce 
1/8  teaspoon  Gallic  Poiodei 

3  tablespoonsPaAsley  Flakes 

2  Eggs 

4  medium  Zucchini  steamed 
until  just  tender  and 
sliced  thick 


2  mediujii  Onions  chopped 
1    16  ounce  can  Tomatoes 
1   6   ounce  can  Tomato  Paste 
1  teaspoon  Otie.ga.no 
1    12  ounce  cup  Low-Vat 

Cottage  Cheese 
3/4-1   pound  h\ozzanella 

Cheese 
1/4  cup  Pa/imesan  Cheese 


Being  careful  not  let  meat  stick,  brown  meat,  onions, 
tomatoes,  paste,  sauce  and  spices.   Simmer  10-20 
minutes.   Beat  eggs  and  mix  with  cottage  cheese 
and  parsley.   Spread  a  little  meat  sauce  in  the 
bottom  of  a  2-quart  container.   Layer  zucchini 
slices,  meat  sauce,  cottage  cheese  mixture  and 
mozzarella  cheese.   Repeat  layers,  ending  with 
meat  sauce.   Top  with  parmesan  cheese.   Bake 
at  350°  for  20-30  minutes.   Serves  8. 
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VEGETABLES 


MARINATED   BEETS 

1  can  whole  Baby  Beets  on       1/2  cup  Red  Wine  Uinegan 

2  cup*  fatsk  Beets,  cooked     1  piece  &n.esh  Vill  on. 

1  small  Onion,  peeled  a  spni.nkle  oh  Vill  Weed 

1/2  gnaln  Sacchanln 

Dissolve  saccharin  in  vinegar.   Add  all  other  ingre- 
dients.  Refrigerate  as  long  as  desired.   May  be  heated 
and  served  as  a  hot  vegetable. 


LOW-CALC-SESAME  SEED  BROCCOLI 

2  pkgs.    ^nozen  Bnoccoli.  1  tablespoon  Salad  Oil 

2  tablespoons   Vinegan  2  tablespoons  Soy  Sauce 

1  tablespoon  Honey  2  tablespoons  Toasted 

Sesame  Seeds 

Cook  broccoli  until  just  tender.   Combine  rest  of 

ingredients.   Heat  to  boiling,  and  pour  over  broccoli 

Serve  immediately  or  can  be  refrigerated  and  served 

cold.  ,  ,  . 

Mrs.  Tom  Archie 


CABBAGE  WITH  APPLE 

2  cups  sknedded  Cabbage  1  small  Apple,   peeled, 

1/4  cup  Vinegan  coned  £  diced 

1/4  cup  hot  Waten  1/4  teaspoons  Salt 

AnXiiicial  sweetenen.  to  equal  2  tablespoons  sugan 

Combine  all  ingredients.   Cook,  tightly  covered,  over 
medium  heat  until  tender  crisp. 
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VEGETABLES  (contd.) 


CAULIFLOWER  -  NO  SALT 

1  kmall  head  Cauti^lo^en.        1  tablespoons  Lemon  Jui.ce 

on  1/4  teaspoons  Uajonum 

1  pkg.   ln.ozm  CauLL&lowen.      Papnlka 

Put  cauliflower  in  saucepan  with  a  little  water. 
Add  lemon  juice  and  marjoram.   Cook  until  tender- 
about  10  minutes.   Drain-sprinkle  with  paprika. 


MOCK  SWEET-POTATO  CASSEROLE 

1  medium  ButteAnut  Squash  kntl^lclal  Sweetenen.  to 

cooked  equal  6  tablespoons  suga/i 

1/4  cup  Dietetic  Onange  Bn.own  Sugan  substitute  to 

Uanmaladz  equal  2  tablespoons  bnown 

1  teaspoon  Cinnamon  sugan 

Scoop  out  squash  pulp  and  mash,  add  all  other  ingre- 
dients.  Stir  until  well  blended.   Pour  into  casserole 
sprayed  with  Pam.   Bake  at  350°  for  30  minutes.   To 
cook  Butternut  Squash:   cut  in  half  -  remove  seeds. 
Place  cut  side  down  in  baking  pan.   Add  about  1/2 
inch  of  water.   Bake  at  350°  until  tender  -  about 
45  minutes. 


SPINACH  PUFF 

1   10  ounce  {nozen  pkg.  1/1  cup  Skjjm  Milk 

chopped,  Spinach,  thawed   1    1/2  teaspoon  Kll- 
1/8  teaspoon  Veppen  Punpose  Tloun 

1/4  cup  gnated  Panmesan  4  Egg  ^hiXes 

Cheese 

Stir  together  thawed  spinach,  milk,  flour,  pepper 
&  cheese.   Beat  egg  whites  until  stiff  peaks  form. 
Fold  whites  through  spinach  mixture  carefully. 
Pour  into  an  8"  square  non-stick  pan.   Bake  at  350° 
for  30  minutes  or  until  lightly  browned. 
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VEGETABLES  (contd. ) 


STUFFED  ACORN  SQUASH 

1  KcoKn  Squash.  1  CaAAotS ,   grated 

J   8  ounce,  can  Pineapple  1  tablespoon*  dnled 

enjushed   ( juice)  Wklte  Raisins 
1/4  teaspoon  ground  Glngei 

Cut  squash  in  half  -  scoop  out  seeds.   Place  squash 
in  baking  pan.   Combine  grated  carrots,  pineapples, 
raisins  &  ginger.   Fill  squash  cavities  with  mixture- 
Bake  at  350°  for  30  minutes  or  until  squash  is  tender. 


STUFFED  ZUCCHINI 

3  laxge  laccki.nl-  1  Onion  thinly  sliced 

1  Grieen  Veppen.,   diced  1  clove  Gallic,   minced 

1  cup  Tomato  Juice  1  teaspoon  Onegano 

1  tablespoons  Bsiead  Crumbs  7/2  cup  chopped  faesh  tomato 

Cut  zucchini  in  half  lengthwise.   Scoop  out  pulp 
leaving  1/4"  thick  shells.   Save  shells  for  stuf- 
fing.  Dice  scooped  out  pulp  -  add  to  onion,  pepper, 
garlic,  tomatoes  and  1/4  cup  tomato  juice  and  oregano. 
Cook  until  vegetables  are  limp.   Fill  shells  with 
cooked  mixture  and  arrange  in  baking  dish.   Pour 
remaining  tomato  juice  around  zucchini.   Sprinkle 
bread  crumbs  on  top  of  stuffing.   Bake  at  350°  for 
30  minutes  or  until  shells  are  tender. 


YELLOW  SQUASH 

Cook  or  steam  whole  squash  until  just  tender,  then 
split  and  sprinkle  with  onion  powder  and  Sauer's 
Lemon-Pepper  seasoning.   Put  in  oven  to  heat. 

If  no  salt  is  allowed,  split  and  cover  with  coarsely 
grated  lemon  peel  and  chopped  pimento.   Onion 
powder  or  a  little  cooked,  chopped  onion  may  be 
used. 
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VEGETABLES  (contd. ) 


ZUCCHINI  PARMESAN 

3  cups  sliced  Zucchini  1  tablespoons  Batten. 

1/4  teaspoon  Celery  Salt         dash  white  peppen. 
2  tablespoons  gfiatcd  Vanmesan  Cheese 

Pre-heat   oven   to    350°.      Melt  butter    in   casserole, 
add   celery    salt    &   pepper.       Stir   in   zucchini. 
Sprinkle    1   tablespoon  water   over   vegetables. 
Cover  with    foil.      Bake    20-25   minutes    stirring 
half-way   through.      When   done    sprinkle  with   cheese 
Let    stand    for    2   minutes. 


STOCK--BEEE  OR  CHICKEN 

Stock  may  be  made  ^n.om  bouillon  cubes,   on,  bee.fi  on. 
chicken  concentnate.     Ifi  you  add  extn.a  cubes  to 
heighten  the  filavon.,   use  less  salt  in  the  n.ecipe. 
To  make  an  EASV  CHICKEN  STOCK,   add  1  tablespoon 
each  ofi  chicken  concentrate,  instant  onion,   dnted 
celery  leaves,  to  a  7 -quant  can  o&  chicken  bn.oth. 
Simmen.  10  minutes.     lhli>  is  salty- -do  not  add  salt 
to  the  recipe  without  testing  fiirst. 
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SALADS 


Be  present  at  oun.  table.,   Loud, 

Be  ken.e  and  nvoJiywheAZ.  adoKed. 

Thy  cAeatuAes  bless,  and  gtiant  that  we 

May  ^east  -tn  PaAadise  uxith  Thee. 


CONGEALED  FRUIT  SALAD 

7  em/.  Knox  Gelatin  1    1/2   cap  dietetic 
2  tablespoon*  cold  Waten.  GingeAale 

1  tablespoon  Lemon  Juice  1/4  cup  boating  waten. 

1  tablespoon  grated  Orange  2  cups   faKesh  ok.  canned 
on.  Lemon  Peel  Mixed  TnuiX   [no  pineapple] 

Soften  gelatin  in  cold  water.   Dissolve  in  boiling 
water.   Cool.   Add  gingerale,  lemon  juice  and  the 
peel.   A  small  amount  of  artificial  sweetener  may 
be  added  if  a  sweeter  salad  is  desired.   As  it 
begins  to  thicken,  fold  in  fruit.   Put  in  individual 
molds  or  ring.   Refrigerate  overnight.   Serve  with 
whipped  cottage  cheese  and  grated  orange  rind  for 
dressing. 


FRESH  FRUIT  SALAD 

1  lange  Onangc  segmented         1   Bananna  cut  into 
and  cut  into  chunks  bite  size  pieces 

1  la/ige  tied  eating  Apple 
coied,  thinly  sliced 

Toss  together  in  medium  bowl.   Serve  with  Creamy 
Dressing. 

Vn.es  sing 

In  blenden.  at  high  speed  blend: 

1/4  cup  Ofiange  Jui.ce  1/2  cup  Lou)  Vat  Cottage 
1    1/2  teaspoon  Lemon  Juice  Cheese 

Anti&icial  sweetener  to  1/8  teaspoon  Salt 
equal  1  teaspoon  sugaA 
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SALADS  (contd.) 


HOT  JELLY 

7   cap  watzH.  2  tea^poon-6  Tabasco  saace 

1    1/2  teaspoons  Gelcctin  1/3  cap  Lemon  Jatce 

Kvti^iciai  siveetciiei  Red  ^ood  coloring 

Soften  gelatin  in  Tabasco  sauce,  dissolve  in 
boiling  water.   Cool  and  add  lemon  juice,  sweet- 
ener to  taste  and  food  coloring.   Pour  into  shallow 
pan  to  set.   Cut  in  small  cubes  and  mix  with  salad 
greens.   Nice  to  serve  when  beef  is  the  entree. 


JELLIED  SPRING  SALAD 

1   pkg.    ^eathe-W  eight  1    1/2  caps   hot  wateh. 

Lime  Gelatin  2  tablespoons   Vtnega/i 

1  cap  finely  sh/iedded  1   cap  finely  chopped 

Cabbage  Celery 

1/2  cap  fiZneJty  shredded  1/4  cap  chopped  Vlmento 

Cacamben. 

Dissolve  gelatin  in  hot  water.   Cool.   Add  vinegar 
and  rest  of  ingredients.   When  it  begins  to  congeal, 
pour  into  mold.   Refrigerate  until  set. 


MOLDED  CUCUMBER  SALAD 

1   env.   an{lavon.ed  Gelatin       1/2  cap  cold  watei 

1  tablespoon  glated  Onion       1    1/2  caps  grated 

2  tablespoons   \Jtnegan.  Cacambei   [coaAse) 
1  tablespoon  p^epcoted  HoK.se- 

nadsis  h 

Dissolve  gelatin  in  cold  water.   Melt  over  hot  water, 
Add  rest  of  ingredients.   Pour  into  individual  molds, 
Refrigerate  until  set.   Unmold  on  salad  greens  - 
preferably  Boston  or  Bibb  lettuce. 
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SALADS  (contd.) 


PINEAPPLE-COTTAGE  CHEESE  SALAD 


7  env.   Knox.  Gelatin 
1  cups  unsweetened  Pine- 
apple Juice 
1  tablespoons   Lemon   Jtu.ce 
1  tablespoons  grated  CaAJtot 


1/4  cup  cold  watoJi 

1  cup  diced  unsweetened 

Pineapple 
1/2  cup  Low  Vat  Cottage 
Cheese 


Soften  gelatin  in  cold  water.   Melt  over  hot  water 
add  pineapple  juice.   When  it  begins  to  set,  add  rest 
of  ingredients.   Pour  into  ring  mold.   Refrigerate 
until  firm.   Unmold,  fill  center  with  celery,  sliced 
radishes  and  carrot  curls.   Serve  with  yogurt  dressing, 
sprinkle  with  poppy  seeds. 


V-8  ASPIC 


1   env.   plain  Gelatin 

soaked  in  1/4  cup 

cold  waten. 
1  tablespoon  each,  o{ 

Lemon  Juice  £  grated 

onion 


1    1/1  cup  V-8  juice 

heated  to  boiling 

point 
1/4  tablespoon  salt 

£  a  {±ew  dK.ops  o^ 

tabasco 


Dissolve  the  soaked  gelatin  in  the  hot  V-8  juice, 
Add  seasoning  &  blend.   Pour  into  molds  -  serves 
4   35  calories  per  serving. 


God  ii>  gneat  and  God  is  good 
And  we  thank  Him  {on  thts   fiood. 
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DRESSINGS 


CREAMY  DRESSING  FOR  FRUIT  SALAD 

1/4  cap  Ohjolyiqq.  Juice.  1/2  cap  Low  Fat 
1    1/2  teaspoon  Lemon  Jui.ee.  Cottage  Cheese 

1  teaspoon  AtutL^tctal  1/8  teaspoon  Salt 
6W2.QXZV12A. 

Put  all  ingredients  in  blender  -  Blend  at  high  speed, 


CREAMY  ITALIAN 

1  pkg.    Low  CalonXe  Good  1/4  cap  VtnegaA. 

Seasons   Italian  Hix  2  tablespoons  WatoA 

2/3  cap  Wcutin 

Follow  directions  on  package 
Add: 
1/2  cap  Low  Fat  Cottage  Cheese 

Put  all  ingredients  in  blender  and  blend  until 
smooth  -  makes  about  1  3/4  cup.   Serve  on  hearts 
of  lettuce  -  or  any  green  salad. 


CELERY  SEED  DRESSING 

1  tablespoon  Cornstarch  1  teaspoon  Paprika 

1  teaspoon  Celery  Seed  1/2  teaspoon  Onton  Vowden. 

1/2  teaspoon  Vsuj  WastoJid  1/4  teaspoon  Salt 

1  tablespoon  SpKtnkle  Sweet  1/4  cap  i/tnega/i 

1  cap  water 

Mix  everything  but  sugar  substitute  in  saucepan.   Bring 
to  boil,  stirring  constantly,  until  mixture  thickens  and 
becomes  clear.  Remove  from  heat-add  sugar  chill  in  re- 
frigerator-stir well  with  fork  before  using. 
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DRESSINGS  (contd.) 


FRENCH  DRESSING 

3/4  cup  watet  1/2  cup  M.inegaJi 

1/2  cup  Heinz  Tomato  1/2  teaspoon  Onion  FoivdeA 

Ketchup  6  grains  Sacckcuvin 

1/2  teaspoon  &alt  1/2  teaspoon  Vapntka 

1/2  teaspoon  Hinced  Ga/utic  1/2  tablespoon  Lea  £ 
2  tablespoons  Lemon  Juice  VeJVvins 

Makes  1  pint  -  Dissolve  saccharin  in  vinegar,  then  add 
rest  of  ingredients  -  mix  well  -  Pour  into  container 
and  refrigerate. 


YOGURT  SALAD  DRESSING 

7  cup  platn  VoguAt   [to- fiat)    1  teaspoon  Lemon  Juice. 

3  teaspoons  ?KepaAcdl\ustcuid    1  tea-spoon  Onton  Salt 

1/2  teaspoon  Sweet- 10  dash  Lea  &  PeAAtns 

1  teaspoon  Ta/uiagon  VtnegaA 

Combine  all  ingredients  and  mix  well.   Cover,  store 
in  refrigerator.   Serve  with  tossed  green,  potato  or 
chicken  salad. 

Mrs.  Velma  Ballard 
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SAUCES 


BARBECUE  SAUCE 


7  cap  Tomato  Juice. 

1  env.   Vowdened  Mix  faon. 

Cklcken  Broth 
3  tablespoon*  Lemon  Juice 

on.  Vinegar 

1  clove.  garlic 

2  tablespoon*  Worcester- 


3/4  teaspoon  dry  mustard 
1  teaspoon  dry  Onion  Flakes 
1/2  teaspoon  Vaprlka 
dash  Ve.ppe.n 
dash  Cayenne. 

1/2  env.   Granulated  Sugar 
*ub*tltute 


*klre  Sauce 

Heat  all  ingredients  in  saucepan  until  thickened 
Use  as  a  baste.   May  be  used  freely. 


CUSTARD  SAUCE 


1  env.    Lo -Calorie  Vanilla 
Pudding  &  Vie  Mix. 

2  1/2  cup*  Skim  Milk 


1/4  teaspoon  Nutmeg  or 
2  teaspoon*  Rum  extract 


Place  pudding  mix  in  saucepan.   Add  1/4  cup  milk  - 
stir  until  thoroughly  blended.   Add  remaining  milk 
and  nutmeg.   Cook  &  stir  over  medium  heat  until  mix- 
ture comes  to  a  boil.   Chill.   Sauce  thickens  as  it 
cools.   Stir  until  creamy  before  serving-serve  over 
fruit,  bread  pudding  etc.   1  tablespoon  may  be  used 
freely.  Makes  2  1/2  cups. 
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SAUCES  (contd. 


LEMON  SAUCE 

1  tablespoon  Conn  Stanch  2  tablespoons   lemon 

1  cap  boiling  waten  Juice 

2  teaspoons  grated  Lemon  1/2  teaspoon  Sioeet-10 
Peel  2  dnops  yellow  ^ood  colon 

Dissolve  corn  starch  in  a  little  cold  water.   Add  hot 
water  and  cook,  stirring  constantly,  until  clear. 
Cool  and  add  lemon  juice,  lemon  peel  and  sweetener. 
Serve  over  poached  or  baked  pears .   Try  over  Snow 
Pudding  Mold. 


RHUBARB  SAUCE 

cups  Rhubanb  cut  into  1/2  cup  voaten 

1"  pieces  Sweetemn  equal  to   1/4 


cup  sugan  on  to  taste 


Cook  rhubarb  in  water  about  10  minutes  or  until 
tender.   Remove  from  heat  and  add  sweetener  -  serve 
warm  or  chilled,  serves  4. 


RUM  SAUCE 

2  tablespoons  Conn  Stanch       1/4  cup  Spninkle  Sweet 
1/8  teaspoon  salt  1   cup  waten 

1  tablespoon  Rum 

Combine  corn  starch,  sprinkle  sweet  and  salt.   Blend 
in  water.   Cook  over  low  heat,  stirring  constantly, 
until  sauce  is  thick  and  clear.   Remove  from  heat  add 
rum. 
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SAUCES  (contd.) 


SEAFOOD  COCKTAIL  SAUCE 

1  cup  Tomato  Juice.  7  tewspoon  Lea  &  Pe.wLn6 

2  teaspoon*  ph.epan.ed  Won*e-   7  teaspoon  *alt 

lad-uh  7  teaspoon  filnoZy  chopped 

2  te.a*poon*  lemon  juice  ?ah*le.y 

Cook  tomato  juice  down  to  1/2  its  volume.   Mix  in  rest 
of  the  ingredients.   Chill.   Serve  with  shrimp  or  other 
cooked  seafood.   Increase  recipe  as  desired.   May  be 
used  freely  by  diabetics. 


EveAy  house,  itikejie  love,  abide*,   and 
TtvLend*hip  i*  a  gue*t, 
1-6  *uh.eJLy  home,,   and  home,  &we.eX  home. 
Ls  wkeAe.  the,  kecuvt  can  KQAt. 
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DESSERTS 


FROZEN  DESSERT  SHELLS 

7   cnv.   VKcam  Itfkip  1/2  cup  Skim  Ihilk 

1/2  teaspoon  VolvuJULol 

Combine  Dream  Whip,  milk  and  vanilla  -  prepare  as 
directed  on  package.   Drop  mixture  onto  wax  paper,  about 
1/4  cup  at  a  time.   With  spoon  make  a  depression  in 
top  of  each  mound.   Freeze  until  firm-2-3  hours. 
Fill  shells  just  before  serving. 


BANANA  COUPE 

4  Bananas  2  tablespoons  &ugcui 

4  tablespoons  Orange  Juice.     2  tablespoon*   kihsch 

Peel  and  cut  bananas  1/2"  thick  and  place  in  shallow 
dish.   Sprinkle  with  sugar  and  orange  juice.   Cover 
tightly  with  saran  wrap  and  let  stand  in  refrigerator 
at  least  1/2  hour.   Before  serving,  sprinkle  with  kirsch, 
Serve  in  sherbert  glasses,  serves  4 

Mrs.  Tom  Archie 
CHEESE  CAKE 

1  cnv.    Knox  Gelatin  3/4  cup  boiling  watcn 

2  cups   Lou)  Vat  Cottage  1/4  cup  cold  wateA 

Cheese.  6  grains  Saccka/vin 

1  teaspoon  vanilla 

Dissolve  gelatin  in  boiling  water.  Add  saccharin-stir 
until  both  have  melted. 

(contd. ) 


351 


DESSERTS  (contd.) 


Put  1/4  cup  cold  water  in  blender.   Add  the  2  cups 
Cottage  Cheese  slowly-blending  until  smooth.   Add 
gelatin  mixture  and  vanilla.   Stir  well.  Pour  into 
prepared  crust.   Refrigerate  until  set.  1/8  cheese 
cake  recipe   43  calories   -  with  cereal  crust   69. 

serves  8. 
PEACH  CRISP 

6  faWAh  V  each.es  Topping 

1    1/2  tablespoon  Coin  1/2  cup  Quick  Oats 

Stanch.  2  tablespoons  chopped 
Sweetener  equal  to   1/4  Walnuts 

cup  AugaA  1  tablespoon  melted 
1/4  teaspoon  Lemon  Juice  Manga/vine 

Peel  peaches  and  slice  into  small  saucepan.   Add 
about  2  tablespoons  water.   Cover  tightly  and  cook 
over  low  heat  for  about  10  minutes.   Drain  and  re- 
serve juice.   Measure  juice  -  add  water  to  make  3/4 
cup.   Combine  corn  starch  with  a  little  juice  in 
saucepan.   Add  remaining  juice  and  sweetener.   Cook 
over  moderate  heat,  stirring  constantly  until  thick- 
ened and  clear.   Remove  from  heat  -  add  peaches  & 
lemon  juice.   Spread  in  8"  pan.   Preheat  oven  to  375° 
Mix  Oats  and  walnuts  in  small  bowl.   Add  melted 
margarine.   Mix  well  with  fork.   It  will  be  crumbly. 
Sprinkle  topping  over  fruit.   Bake  for  20  minutes 
or  until  topping  is  browned.   Serve  warm  or  chilled, 
serves  4-6. 
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DESSERTS  (contd.) 


PINEAPPLE  SNOW 


1  <lvi\)..  Gztatin 

2  tables  poovu>  SugaA 
1/8  tdcu>poon  i>alt 

2  egg  ivkvteA 


1/2  cap  itioJLVt 
1    1/2  cap  ayuiM&ctmzd 
Vi.vma.pplo,  J  alee. 


In  saucepan  combine  gelatin,  sugar,  salt.   Add  water. 
Place  over  low  heat-stir  constantly  until  gelatin  is 
dissolved.   Remove  from  heat.   Stir  in  pineapple  juice, 
Chill  until  it  begins  to  thicken.   Add  egg  whites  and 
and  beat  with  electric  beater  until  mixture  begins  to 
hold  its  shape.   Spoon  into  dessert  dishes.   Chill 
until  firm.   Serve  plain  or  with  soft  custard  sauce. 
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DESSERTS  (contd.) 


SNOW  PUDDING  MOLD 

2  tablespoons  plain  Gel-  1/4  cup  cold  watoji 

cutln  2    1/2  cups   bolLing  waten 

1/2  cup  Lemon  Juice  2  teaspoons  grated  Lemon 

kn.ti{icial  sweetener  Peel 
6  egg  whiter 

Soften  gelatin  in  cold  water.  Add  boiling  water  & 
stir  until  gelatin  is  completely  dissolved.  Cool. 
Add  lemon  juice  and  grated  peel.  Add  sweetener  to 
taste.  When  mixture  begins  to  thicken,  fold  in 
stiffly  beaten  egg  whites.  Pour  into  2  quart  ring 
mold.  Refrigerate  until  firm.  Unmold  and  fill 
center  with  fruit.   *Try  custard  sauce. 


WINE  JELLY 

1   env.    Knox  Gelatin  3/4  cup  Orange  juice 

1  tablespoon  Lemon  juice  1/2  cup  Pont  Wine 

1/3  cup  Oiange  juice  Gnated  nind  o{,  Oiange 

1/2  cup  hot  voateh.  Sugan.  substitute 

Soften  gelatin  in  lemon  juice  &  1/3  cup  orange  juice. 
Dissolve  in  hot  water.   When  cold,  add  3/4  orange 
juice  and  wine,  grated  orange  rind  and  sweeten  to 
taste.   When  set,  spoon  into  parfait  glasses,  sherbert 
or  individual  serving  dishes-garnish  with  fresh  fruit, 
if  desired. 
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MISCELLANEOUS  (contd. ) 


RAISIN  BRAN  SNACK  CAKES 

1  cap  kll-Bnan  Ceieal  3/4  cap  BatXenmtlk 

1/2  teaspoon  Baking  Soda  1/1  teaspoon  Baking  VowdoJi 

3  tablespoons  Spiinkle  1   egg,  tightly  beaten 

Sweet  1  tablespoon  Golden  Ratslns 

Mix  Bran  and  buttermilk.   Stir  in  remaining  ingredients 
(will  be  quite  liquid) .   Spoon  into  9  non-stick  muffin 
tins  which  have  been  sprayed  with  Pam.   Bake  in  pre- 
heated oven  at  350°  for  25-30  minutes.  Yield:  9  cakes 
35  calories  each. 


WHIPPED  TOPPING 

1/4   cap  hlon-{)Ot  Viy  Milk         1/4  cap  veAy  cold  wateA 
1  tablespoon  lemon  juice         2-3  teaspoons  SpnAnkle 

Sweet 

Combine  milk  and  water.   Beat  until  soft  peaks  form. 
Add  lemon  juice  and  beat  until  stiff.   Beat  in  sweet- 
ener.  4-6  servings. 


"To   'love  and  honon,'  axe  okay 

And  one  migkt  psiomtse  to  obey 

Bat  what  makes  wtves  tu/in  slowly  gxay 

Is  what  to  cook  each  blessed  day!" 
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MISCELLANEOUS 


Gieaseless  Giiddle  Cakes:     When  mailing  gsUddle  cakes 
gsiease  the  pan  ioK.  the  \ixst  cake.     AfiteA  that  nub  & 
piece  ofi  fiaw  potato  ove/i  hot  gsiiddle  Instead  o{,  greasing 
The  cakes  blown  nicely  and  the/ie  will  be  no  smoke. 


CABBAGE  OMELET 


2  egg  whites  1  teaspoon  Vahmesan  Chees 

salt  6  pepper  to  taste  1  dnop  yellow  ^ood  colon. 

1/2  cap  cooked  Cabbage, 
sh/iedded  ok  chopped 

Beat  egg  whites  until  stiff  peaks  form.   Fold  in  well 
drained  cabbage,  seasonings,  if  desired,  and  cheese. 
Pour  into  an  omelet  pan  lightly  sprayed  with  Pam. 
Cook  on  medium  heat  until  underside  browns.   Flip 
over  and  cook  until  done. 


CEREAL  PIE  CRUST 

1  1/4  cap  Special  K  cereal     2  tablespoons  man.goJu.ne, 

2  teaspoons  Spnlnkte  Sweet        melted 

Crush  cereal,  put  into  small  bowl.   Add  sugar  substi- 
tute and  melted  margarine.   Mix  well.   Press  into  an 
8"  pie  tin,  sprayed  with  Pam.   Use  as  crust  for  cheese 
cake. 


LOW  CALORIE  PIE  CRUST 

1/2  cup  slated  Alt  ?un.pose     1/4  teaspoon  salt 

Vloun.  1/4  teapsoon  baking  powden 

1/4  cap  Viet  Mazola  at  n.oom  tempen.atun.e 

Combine  flour,  salt,  baking  powder  in  small  bowl.   Cut 

in  margarine  with  pastry  blender  until  no  pastry  adheres 

to  bowl.   Form  into  ball,  wrap,  refrigerate  to  chill 

at  least  1  hour.   Roll  chilled  dough  between  2  sheets 

of  wax  paper  to  fit  8"  pie  tin.  .    .  _,  . 

r  (contd. ) 
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MISCELLANEOUS  (contd. ) 


(crust  will  be  thin)   Place  dough  on  cookie  sheet, 
refrigerate  30  minutes.   Peel  off  1  sheet  wax  paper 
invert  dough  into  pie  tin.   Remove  remaining  sheet  of 
wax  paper.   Fold  edge  under  and  flute.   If  pre-baking 
heat  oven  to  425°  and  bake  about  12  minutes  or  until 
golden.   For  low  sodium  diet:  Omit  salt  &  baking  powder. 
Use  unsalted  margarine. 


FRENCH  TOAST 

7   egg  wkite  1  tablespoon  Skim  Milk 

7  teaspoon  sagan.   [Sprinkle     1  dnops  yellow  fiood  colon. 
Sweet) 

Beat  all  ingredients  with  rotary  beater.   Soak  bread  in 
mixture.   Cook  on  lightly  oiled  griddle,  low  heat, 
turning  often  to  brown  evenly.   I  use  a  flat  silver- 
stone  lined  pan,  lightly  sprayed  with  Pam.   This  recipe 
will  make  1  1/2  slices  of  toast.   Very  acceptable. 
Total  calories  depend  on  type  of  bread  used.   I  use 
a  diet  bread  which  adds  40  calories  per  slice. 


MOCK  SOUR  CREAM 

2  tablespoons  lemon  juice.       7  cap  Cottage  Cheese 
7/4  cap  Skim  Milk  [low  Fat) 

Pinck  ofi  6 alt: 

Put  lemon  juice  and  milk  in  blender.   Add  cottage  cheese 
and  salt.   Blend  until  smooth.   If  mixture  thickens  on 
standing,  then  with  a  little  additional  milk. 
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COOKING  TERMS 


AU  JUS:    With  natural  gravy. 

ASPIC:  This  denotes  a  savory  jelly  made  from  stock  or  from  tomato 
juice  with  gelatin. 

AU  GRATIN:  Means  covered  with  cheese  or  crumbs  or  both  and 
baked. 

BASTE:  To  moisten  food  while  baking  with  juices  from  pan  or  other 
liquid  or  fat. 

BAKE  UNTIL  TENDER:  Until  a  fork  or  skewer  can  easily  be  in- 
serted. 

BLEND:  To  mix  well. 

BISQUE:  A  white  soup  made  of  shell  fish. 

BOUILLON:  A  clear  soup  stronger  than  broth,  yet  not  sp  strong  as 
consomme,  which  is  clear  soup. 

CAFE  AU  LAIT:   Equal  parts  of  coffee  and  milk. 

CANAPE:   Small  open  appetizer,  served  as  first  course. 

CHARLOTTE:  A  pudding  made  of  bread  or  cake  covered  with  fruit 
or  gelatin. 

CHILL:   To  place  food  in  the  refrigerator  until  cold,  not  frozen. 

CREAM:   To  mix  shortening  in  bowl  until  it  is  soft  and  light. 

CROQUETTES:  A  savory  mince  of  meat  or  fish  made  with  a  sauce 
into  shapes. 

CUT  AND  FOLD :  To  slice  down  through  a  mixture  with  a  spoon  and 
bring  it  to  the  top,  folding  over  on  the  upward  stroke. 

ENTREE:  A  light  dish  served  between  courses  at  dinner. 

FONDUE:   A  light  preparation  of  cheese  and  eggs. 

FRAPPE:    partly  frozen. 

FRICASSEE :   A  dish  of  any  boiled  meat  served  in  a  rich  milk  sauce. 

GLAZE  OR  GLACE :  Iced  or  glossed  over.  Meats  are  glazed  by  cov- 
ering with  concentrated  stocks  or  jellies.  Fruits  may  be  frozen 
or  covered  with  a  shiny  film  of  hardened  sugar  syrup. 

HORS  D'OEUVRES :  Appetizing  side  dishes  such  as  olives,  radishes, 
celery  and  pickles. 

JULIENNE:    Cut  in  fine  strips  or  strings. 

KNEAD :  To  place  dough  on  a  flat  surface  and  work  it,  pressing  down 
with  knuckles,  then  fold  over,  repeating  several  times. 

MARINATE:  To  allow  fruits  or  vegetables  to  stand  in  dressing  or 
syrup  to  improve  flavor. 

PIQUANT:  A  sharp  sauce. 

PUREE :   Food  boiled  to  a  pulp  and  put  through  a  sieve. 

SAUTE :   To  cook  gently  in  a  small  amount  of  fat. 

SCALD:  To  heat  milk  product  until  scum  forms  over  top  (196  de- 
grees F.  —  not  boiling) . 
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WEIGHTS  AND  MEASURES 

3  teaspoons 1  tablespoon 

2  tablespoons 1  liquid  ounce 

4  tablespoons V\  cup 

5Y%  tablespoons V3  cup 

16  tablespoons 1  cup 

1  cup 8  ounces 

2  cups  1  pint 

4  cups  1  quart 

8  quarts 1  peck 

4  pecks  1  bushel 

2  tablespoons  fat 1  ounce 

V>  lb.  butter  or  fat 1  cup 

1  lb.  water  or  milk 1  pint 

1  lb.  granulated  sugar 2  cups 

1  lb.  brown  sugar 3  cups 

1  lb.  confectioners  sugar 3J/2  cups 

1  lb.  flour about  4  cups 

1  lb.  rice - 2  cups 

1  lb.  pitted  dates 2  cups 

1  lb.  cheese  5  cups,  grated 

1  sq.  bitter  chocolate 1  ounce 

1  package  cream  cheese 3  ounces  or  6  tablespoons 

1  c.  chopped  nutmeats 14  pound 

16  marshmallows  14  pound 

1  cup  egg  whites 8  - 12  egg  whites 

Y>  pint  heavy  cream 1  cup,  whipped 

No.  1  can  11/2  -  2  cups 

No.  2  can  214.  -  2%  cups 

No.  2V->  can 314  -  3i/2  cups 

No.  3  can  4  cups 

No.  10  can  12-13  cups 
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BEVERAGES  Page 

Apricot  Brandy  11 

Artillery  Punch  10 

Bloody  Mary  Mix .  .11 

Coffee  Punch  11 

East  Carolina  Egg  Nog  12 

Fros  ty  Sours  12 

Instant  Russian  Tea  12 

Mary   Long's   Punch    13 

Mint    Julep    13 

Miss  Willie  's  Raisin  Wine  14 

Mulled  Cider  13 

Old  Fashion  Cocktail  14 

Pink  Champagne  Punch  15 

Rum  Punch 14 

Russian  Tea    15 

St.    Nick's   Punch    15 

Sassaf rass    Tea    17 

Sunshine   Punch    16 

Syllabub    17 

Tomato  Freeze  16 

Warm  Wonderful  Punch  16 

Yaupon  Tea  17 

APPETIZERS 

Artichoke  Dip 18 

Bacon-Wrapped  Water  Chestnuts  22 

Braunschweiger  Mold  18 

Cheese  Bacon  Crackers  19 

Cheese  Biscuits  .19 

Cheese  Brambles 19 

Cheese  Clouds  20 

Cheese  Puffs  20 

Cheese  Roll  21 

Cheese  S tr aws  20 

Chicken  Cream  Puffs  23 

Clam  Dip  24 

Crab  Dip  24 

Crab  Mold  24 

Cucumber  Dip  31 

Curried  Peanuts  22 
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APPETIZERS  PAGE 

Curry  Dip  31 

De  Luxe  Salted  Peanuts  27 

Dip  for  Vegetables  31 

Drunk  Chicken  32 

Fiesta  Party  Enchiladas  22 

Fresh  Mushroom  Pate  . 32 

Ham  Mousse  33 

Hot  Seafood  Dip  32 

Meat  Balls  in  Burgundy  Sauce  25 

Meat  Balls  with  Water  Chestnuts  33 

Mexican  Pie  21 

Mushrooms ,  Marinated  30 

Mushrooms ,  S tuf f ed  30 

Oys  ter  Appetizer  28 

Pate  of  Chicken  Livers  30 

Pickled  Oys ters  27 

Pickled  Oysters  Blount 26 

Pickled  Shrimp  29 

Pizza  Canapes  25 

Seafood  Antipas to  28 

Shrimp  Dip  29 

Shrimp  or  Crab  Spread  33 

Shrimp  Remoulade  23 

SOUPS 

Auction  Bean  Soup  34 

Barbie's  Fish  Course  Soup  48 

Beef  and  Vegetable  Soup  35 

Charleston  She-Crab   Soup    40 

Chicken  Corn  Chowder  39 

Chicken  Gumbo  38 

Clam  Chowder ,  Manhattan  37 

Clam  Chowder ,  Millie  Winf ield  36 

Clam  Chowder ,  Quick  37 

Clam  Chowder ,  Sadie  Fowle  36 

Corn  Soup  with  Danish  Meat  Balls  39 

Cream  of  Avocado  Soup  45 

Creole  Soup  40 

Cucumber  Soup  45 
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SOUPS  PAGE 

Gazpacho  46 

Hearty  Corn  Chowder  37 

Lamb  and  Barley  Soup  41 

Lentil  Soup 44 

Meat  Ball  Soup  41 

Mushroom  and  Onion  Soup  42 

Onion  Soup 42 

Oyster  Bisque    43 

Oyster  Stew 49 

Peanut  Bouillon  Picker-Upper    48 

"Pot   Likker"    35 

Seafood  Chowder  43 

Shrimp  Soup,  Cold 48 

Shrimp  Soup ,  Quick .49 

Smaffle's  Mousse  46 

Split  Pea  and  Ham  Soup  44 

Sweet  Potato  Soup  38 

Turnip  Soup  44 

Vichysoisse 47 

Zucchini  Bisque ,  Chilled 47 

SALADS 

Asparagus  Salad 50 

Asparagus  Salad,  Creamy  51 

Avocado  Salad  51 

Avocado  and  Pineapple  Salad  . 52 

Bean  Salad  52 

Beet  Salad  52 

Bloody  Mary  Aspic  55 

Blueberry  Salad 55 

Broccoli  Bavarian  53 

Chicken  Mousse  #1  57 

Chicken  Mousse  #2  58 

Chicken  Salad  53 

Chicken  Salad,  Tar  Heel  54 

Chinese  Slaw       56 

Cole  Slaw,  Overnight  66 

Congealed  Vegetable  Salad  #1  54 

Congealed  Vegetable  Salad  #2  64 
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SALADS  PAGE 

Cranberry  Salad  59 

Cranberry  Salad,  Jellied  60 

Cranberry  Salad,  Raw  59 

Curry  Egg  Aspic 64 

Emily's  Frozen  Fruit  Salad 61 

Fruit  Salad  with  Dates  62 

Frozen  Mint  Salad  61 

Garden  Club  Salad  61 

Grapefruit  Salad  #1  63 

Grapefruit  Salad  #2  63 

Green  Pea  Salad  55 

Ham  or  Chicken  Salad  57 

Hearts  of  Lettuce  64 

Lime  Jello  Salad 65 

Marinated  Vegetable  Salad  #1  67 

Marinated  Vegetable  Salad  #2  67 

Peach-Apricot  Salad  60 

Pickled  Cabbage  Salad  56 

Pickled  Peach  Salad  69 

Potato  Salad,  Czech  62 

Potato  Salad,  Sour  Cream  66 

Raspberry-Applesauce  Salad  65 

Red  Cabbage  Salad  67 

Seafoam  Salad  66 

Shrimp  and  Macaroni  Salad  68 

Taco  Bean  Salad  68 

Tomato  Aspic,  Macy's  65 

Tomato  Aspic  #1  69 

Tomato  Aspic  #2  69 

Zesty  Spinach  Salad  58 

SALAD  DRESSINGS 

Aunt  Helen' s  Dressing  , 70 

Buttermilk  Dressing  70 

Dressing  for  Spinach  71 

EYC  Favoriate  Dressing  70 

Happy's  French  Dressing 71 

Herbed  French  Dressing  73 

Mayonnaise,  Food  Processor  73 
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SALAD  DRESSINGS  Page 

Mayonnaise ,  Homemade 72 

Mayonnaise,  Peg  Bruce 's  71 

Poppy  Seed  Dressing  72 

Sweet  and  Sour  Dressing  72 

Zesty  Dressing  for  Spinach 73 

MAIN  DISHES 

BEEF 

Barbecue  Beef  Patties  89 

Beef  Burgundy ,  Easy  77 

Beef  Filets  78 

Beef  Macaroni  Casserole  90 

Beef  Stew  Casserole  79 

Beef  Stew,  Five-Hour  9  3 

Beef  S  tew ,  French  79 

Beef  S tew ,  Oriental 83 

Beef  Stroganof f  77 

Beef  Stroganoff,  Instant 9  3 

Cheeseburger  Pie  ,,,.95 

Chinese  Pepper  S teak 82 

Hamburger  Casserole  90 

Lasagna 94 

Meat-in-a-Bundle    82 

Meat  Loaf ,    Easy    ...» 85 

Meat  Loaf ,   Perfect    84 

Meat  Loaf  #3    86 

Meat  Loaf   #2    84 

Moussaka    92 

Norwegian  Meat  Balls 89 

Pot  Roas  t ,    Flemish    80 

Pot  Roast,    Oriental    80 

Quadrettini   Spinach    85 

Reuben  Casserole    95 

Rice  Meat  Balls    88 

Roast,    Chuck 76 

Roas t ,    Eye   of  Round    76 

Roast,    Rib   Eye    76 

Roas  t ,   Rump    . 76 

Roast,    Slo-Cook  Barbecue  Chuck    78 


364 


INDEX 


MAIN  DISHES  PAGE 

BEEF 

Roas  t ,  S tanding  Rib  76 

Saucy  Frankfurters  83 

Sauerbraten  86 

Seven-Layer  Casserole  88 

Sliced  Steak  Tidbits  81 

Spaghetti  Italiano  93 

Spinach  and  Beef  Casserole  91 

Stuffed  Bell  Peppers  87 

Sukiyaki  87 

Sweet  and  Sour  Beef  with  Cabbage  91 

CHEESE  AND  EGGS 

Breakfast  Souffle  99 

Cheese  Strata  96 

Egg  Casserole  Entree  96 

Fettucini 100 

Jalapeno  Pepper  Eggs  9  7 

Omelet  with  Herbs  97 

Poor  Man's  Cheese  Souffle  98 

Quiche  a  la  Swiss  100 

Quiche  ,  Asparagus  and  Mushroom  10  3 

Quiche ,  Cheese  and  Tomato 101 

Quiche,  Easy  Easter  104 

Quiche,  Florentine  Rice  10  3 

Quiche ,  Lorraine  99 

Quiche ,  Seafood  102 

Quiche,  Shrimp  102 

Sour  Cream  Cheddar  Cheese  Omelet  98 

Welsh  Rarebit  , 104 

POULTRY 

Baked  Almond  Chicken  124 

Baked  Chicken  110 

BBQ  Chicken  112 

Broiled  Chicken  Breasts  127 

Brunswick  Stew  117 

Cheesy  Chicken  Casserole  123 

Chicken  and  Green  Noodle  Casserole  122 
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POULTRY 

Chicken  and  Dressing  Casserole .124 

Chicken  and  Sausage  .119 

Chicken  Breasts  Italienne  120 

Chicken  Breasts  Madeira  115 

Chicken  Breasts  with  Vermouth  Sauce  112 

Chicken  Cacciatora  107 

Chicken  Cashew  Casserole  123 

Chicken  Casserole  118 

Chicken  Casserole  123 

Chicken  Chestnut  Souffle  121 

Chicken  Croquettes 127 

Chicken  Divan  114 

Chicken  Enchilada  Casserole  108 

Chicken  Fritters 114 

Chicken  Loaf  125 

Chicken  Mushroom  Casserole  118 

Chicken  Napoli  119 

Chicken  Romana 110 

Chicken  Rosemary  113 

Chicken  Spaghetti  10 7 

Chicken  Spaghetti  116 

Chicken  Teriyaki  121 

Chicken  with  Tarragon  113 

Chinese  Chicken 120 

Company  Chicken  Casserole  116 

Cordon  Bleu  Chicken 116 

Corn  Bread  Dressing  105 

Cornish  Hens  109 

Delicious  Chicken  Casserole  117 

Dumplings  for  Stewed  Chicken  125 

East  Carolina  Oyster  Stuffing  106 

Easy  Chicken  Casserole  118 

Easy  Paella  115 

Filipino  Chicken  110 

Hot  Chicken  Salad  125 

Jarlf s  "Golf*  B-B-Q  Chicken  Ill 

Madras  Curried  Chicken  Ill 

Mee  Maw's  Chicken  Tettrazini  122 

Mother's  Chicken  Supreme  112 

Party  Baked  Chicken  109 
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PAGE 


Pressed  Chicken  106 

Roas  t  Long  Island  Duckling  126 

Roast  Turkey 105 

South  Carolina  Chicken  "Bog"  108 

SEAFOOD 

Baked  Crab  133 

Bass  Fingers  130 

Baked  Flounder  Filet 129 

Boneless  Shad  136 

Broiled  Soft  Shell  Crabs  147 

Canton  Shrimp  140 

Cape  Henry  Scallops  139 

Casserole  Supreme  135 

Clam  Fritters  145 

Clam  Sauce  for  Spaghetti  129 

Crab  and  Cheese  131 

Crab  Cakes  130 

Crab  Filled  Buns  131 

Crab  Imperial  133 

Crab  Luscious  133 

Crab  Meat  Louis 132 

Crab  Meat  Luncheon  Dish  132 

Crab  Stroganof f  134 

Crabmeat  Casserole  131 

Curried  Shrimp  Rice  142 

Devilled  Crabs  128 

Fish  with  Mayonnaise  136 

Fried  Pompano  Filets  145 

Jarl's  Crab  Cakes  130 

Make-Ahead  Tuna  Casserole  146 

My  Mother's  Crab  and  Shrimp  Casserole  134 

Oven  Bake  Shrimp  148 

Oyster  Dressing  or  Casserole  137 

Oys  ter  Pie  138 

Panned  Oysters  137 

Phil's  Rock  Muddle  149 

Scallop  Casserole  139 

Scalloped  Oysters  138 
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SEAFOOD 


Seafood  Newburg 145 

Seafood  Rogere 144 

Shrimp  and  Ham  Jambalaya  141 

Shrimp  Creole  140 

Shrimp  Curry  148 

Shrimp  Fried  Rice  142 

Shrimp  Gumbo 144 

Shrimp  in  Sauce  143 

Shrimp  Jambalaya 141 

Shrimp  Newburg 135 

Shrimp  Newb  urg 145 

Shrimp  Panned  in  Butter  143 

"Sleepy  Days"  Fish 136 

South  Carolina  Pine  Bark  Stew  149 

Tuna  Almond  Casserole  146 

GAME 

Baked  Dove  151 

Baked  Pheasant  159 

Black  Duck  156 

Charleston  Potted  Doves  152 

Dove  or  Quail  Casserole  152 

Dove  Slow- Down 153 

Fried  Quail  154 

Hester  Anne's  Wild  Goose 159 

Preparation  of  Dove  or  Quail  151 

Preparation  of  Wild  Duck  155 

Quail  153 

Quail  or  Dove  S tew 155 

Rabbit  in  Sour  Cream  Sauce  160 

Rabbit  Pie  161 

Rabbit,  Preparation  of  .160 

Roast  Duck  in  Peach  Sauce  156 

Roas  t  Duckling 155 

Roast  Wild  Goose  157 

Roast  Wild  Turkey 159 

Roas  ted  Quail  154 

Special  Roast  Duckling  157 
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GAME 

Venison  a  la  Blaise  16  3 

Venison  Country  Style  164 

Venison  Pate  162 

Venison,  Preparation  of  161 

Venison  Ribs ,  Barbecued  164 

Venison  Roast  162 

Venison  Stew  163 

Wild  Duck  156 

Wild  Goose  with  Sour  Cream  and  Mushrooms  158 

SAUCES  AND  STUFFINGS  FOR  GAME 

Apple,  Raisin  and  Nut  Stuffing 166 

Celery  Stuffing 166 

Chestnut  Stuffing 167 

Crabapple  and  Port  Sauce 165 

Orange  Sauce  . 165 

Oys  ter  Dressing  16  7 

Peach  Sauce 166 

Peanut  Dressing  . * 16  7 

Sausage  Stuffing 167 

Spiced  Apple  Sauce  165 

PORK 

Busy-Day  Dinner-in-a-Pot  168 

Ham  Divan  172 

Marinated  Pork  Roas  t  168 

Oriental  Spareribs  170 

Oven  Barbecued  Spareribs  169 

Pork  Backbone  and  Rice 168 

Pork  Loin,  Braised 169 

Potato-Pork  Chop  Casserole  171 

Sausage-Rice  Casserole .172 

Sausage-Squash  Special  171 

Sweet  and  Sour  Pork  170 

LAMB 

Crown  Roast  of  Lamb  173 

Irish  Stew  173 

Lamb  Supreme  173 
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VEAL  Page 

Roast  Veal 174 

Veal  with  Lemon  Sauce 174 

SAUCES 

Barbecue  Sauce  178 

Cherry  Sauce 180 

Chili  Sauce  for  Hot  Dogs  179 

Cocktail  Sauce 179 

Cream  Sauce  176 

Easy  Cheese  Sauce 176 

Easy  Fudge  Sauce 181 

Easy  Hollandaise  Sauce 175 

Easy  Hot  Mint  Chocolate  Sauce 180 

Hard  Sauce 181 

Herb  Butter  180 

Homemade  Hot  Mustard 178 

Hot  or  Cold  Dessert  Sauce  181 

Ice  Cream  Topping 182 

It's  Hot  Mustard  178 

Mushrooms  in  Sauterne  177 

Orange  Cream  Sauce 182 

Raisin  Sauce  for  Ham 177 

Remoulade 175 

Sauce  for  Steamed  Oysters  177 

Sweet  Hot  Mustard 177 

Tartar  Sauce  for  Fish  178 

Wine  Sauce .176 

VEGETABLES 

Asparagus  Casserole  183 

Asparagus  Elegante  184 

Asparagus  Vinaigrette  183 

Asparagus  with  Chicken .184 

Beans ,  Easy  Baked  184 

Beans,  Pearl's  Pinto  185 

Beans ,  Swiss  French  185 

Beets  ,  Harvard 187 

Broccoli  and  Egg  Casserole  189 

Broccoli  Casserole  #1  188 
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VEGETABLES 

Broccoli  Casserole  #2  189 

Broccoli  Corn  Bake  188 

Broccoli  Souffle  187 

Cabbage,  Baked  190 

Cabbage,  Red  190 

Cabbage ,  Spiced  Red  190 

Cabbage,  Stir  Fry  191 

Carrot  Souffle  194 

Carrots,  Candied  194 

Carrots ,  Marinated  192 

Carrots ,  Zippy  Glazed  191 

Cauliflower  with  Mushroom-Cheese  Sauce  194 

Celery,  Far  East 195 

Celery,  Scalloped  195 

Corn ,  Escalloped  19  7 

Corn  Oys ters  196 

Corn  Pudding,  Green 196 

Corn  Pudding  #1  195 

Corn  Pudding  #2  196 

Eggplant  Casserole  #1  19  7 

Eggplant  Casserole  #2  19  7 

Eggplant ,  Fried  19  8 

Eggplant-Spinach  with  Topping  198 

English  Peas ,  Country  Style  199 

Foglie  di  Patate  19  3 

Green  Bean  Almond  Casserole  186 

Green  Beans  Oriental  186 

Green  Beans  with  Cashew  Nuts  191 

Harvest  Bounty  Casserole  214 

Okra,  Fried 200 

Onions ,  Baked  Whole  200 

Onions  in  Mustard  Sauce  199 

Onions  with  Peanut  Topping,  Baked  200 

Potato  Casserole,  Quick  and  Easy  186 

Potato,  Onion,  Bell  Pepper  Casserole  201 

Potato  Pancakes  19  3 

Potatoes  Anna  19  3 

Potatoes,  The  $64  201 

Potatoes ,  Twice-Baked  201 
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VEGETABLES  PAGE 

Ratatouille  202 

Rice-Broccoli  Casserole  187 

Rice  Casserole  202 

Rice,  Garlic  203 

Rice  ,  Parisian 210 

Rice  ,  Roman  204 

Rice  ,  Sour  Cream 20  3 

Rice  Verde  20  3 

Spinach  Casserole  #1  204 

Spinach  Casserole  #2  205 

Spinach  in  Onion  Cups  20  7 

Spinach  Loaf  ...» 206 

Spinach ,  Quick  Creamed  206 

Spinach  Ramekins  204 

Spinach  Ring 206 

Spinach  Souffle 208 

Spring  Onions  or  Leeks  au  Gratin  199 

Squash ,  Baked  Acorn  210 

Squash  Casserole  210 

Squash  Casserole ,  Peanutty  209 

Squash  Creole  209 

Squash  Mousse  au  Gratin  211 

Squash ,  Posh  209 

Sweet  Potato  and  Apple  Casserole  208 

Sweet  Potato  Casserole  207 

Sweet  Potatoes ,  Candied  207 

Tomato  Pudding  213 

Tomatoes ,  Baked  212 

Tomatoes ,  Fried  Green  213 

Tomatoes ,  Spiced  212 

Tomatoes ,  S tuf f ed  212 

Vegetable  Casserole  213 

Vegetable-Cheese  Bake  214 

Vegetable-Rice  Medley  192 

Yam  Souffle  in  Orange  Cups  208 

Zucchini  Squash  Casserole  211 
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FRUITS  Page 

Baked  Frui  t  216 

Fruit  Cooked  in  Sherry  215 

Hot  Fruit  215 

Pineapple  Bake  216 

Pineapple  Picks  216 

BREADS 

Banana  Bread  219 

Basic  Crepes  217 

Batter  Cakes  219 

Biscuits ,  Angel  Flake  218 

Biscuits ,  Baking  Powder  218 

Biscuits,  Colonial  Sweet  Potato  231 

Biscuits ,  Cream  Cheese  222 

Corn  Bread,  Mexican  230 

Corn  Bread,  Perfect  228 

Corn  Bread,  Rich  223 

Corn  Meal  Cakes 223 

Dilly  Bread  222 

Gingerbread  223 

Hush  Puppies  . 227 

Loaf  Bread  228 

Muffins,  Better  Bran  220 

Muffins ,  Blueberry  221 

Muffins ,  Sally  Lunn  226 

Muffins  ,  Six  Weeks  Bran  220 

Oatmeal  pan  cakes 2  30 

Orange  Bread  229 

Persimmon  Bread  227 

Pop-Overs  230 

Pumpernickel  Bread  231 

Pumpkin  Bread  229 

Rolls ,  Cinnamon  225 

Rolls ,  Ice  Box  224 

Rolls,  Whole  Wheat  Refrigerator 232 

Sour  Cream  Bread  .  .  . 226 

Spiced  Zucchini  Bread 232 

Spoon  Bread  231 

Spoon  Bread ,  Doub le  Corn  224 
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Spoon  Bread,  Grits  221 

Spoon  Bread ,  Souffle  221 

Sweet  Roll  Dough  225 

Whole  Wheat  Loaf  Bread  228 

CAKES 

Almost  Heaven  Cake  233 

Anna  Rose's  Fruit  Cocktail  Cake  245 

Apple  Cake  234 

Banana  Split  Cake  235 

Carrot  Cake  235 

Chocolate  Chip  Cake  236 

Chocolate  Sheet  Cake  237 

Chocolate  Surprise  Cupcakes  239 

Chocolate  Syrup  Cake  236 

Christmas  Cake  239 

Cocoanut  Cake  240 

Coffee  Cake  243 

Coffee  Cake,  St.  Timothy's  242 

Cottage  Cake  with  Rum  Sauce  246 

Devil's  Food  Cake  240 

Humming  Bird  Cake  247 

Lightning  Cake  243 

Miss  Katie '  s  Plain  Cake  249 

Mrs.  Hargrove's  Chocolate  Cake  237 

Orange  Nut  Cake  248 

Orange  Rind  Cake  248 

Perfect  Chocolate  Cake  238 

Pig  Picking  Cake  241 

Pineapple  Upside  Down  Cake  249 

Pistachio  Nut  Swirl  Cake  255 

Plum  Cake  246 

Pound  Cake,  Brown  Sugar  241 

Pound  Cake ,  Brown  Sugar  251 

Pound  Cake,  Buttermilk  253 

Pound  Cake,  Cocoanut  242 

Pound  Cake ,  Chocolate  252 

Pound  Cake ,  Crispy  252 

Pound  Cake,  Michigan  253 
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Pound  Cake ,  Mountain 254 

Pound  Cake  #1  251 

Pound  Cake ,  Sour  Cream  250 

Pound  Cake  #2  251 

Prune  Cake f 254 

Rum  Cake  256 

Scripture  Cake  256 

Seven  Dwarfs  Cupcakes  244 

Sponge  Cake 257 

Stack  Cake  257 

Watergate  Cake 255 

White  Fruit  Cake 245 

Zwieback  Cake 258 


ICINGS 

Fluffy  Cocoa  Icing 261 

Lemon  Glaze 259 

Lemon  Jelly  Filling  260 

No-Fail  Caramel  Icing  259 

Seaf oam  Frosting  260 

Seven  Minute  Icing  260 

PIES  AND  TARTS 

Butterscotch  Pie  266 

Cheese  Pie 267 

Cherry  Cream  Cheese  Pie  265 

Chocolate  Pie 268 

Chocolate  Chess  Pie  265 

Chocolate  Chip  Pie  267 

Chris '  Lemon  Pie  273 

Cocoanut  Pie  269 

Coffee  Ice  Cream  Pie  270 

Cracker-Nut  Pie  268 

Cream  Top  Apple  Pie 264 

Creme  de  Menthe  Pie  269 

Easy  Key  Lime  Pie 270 

Easy  Lemonade  Pie  272 

Foley's   Famous   Apple  Pie    262 
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Frozen  Peanut  Pie  276 

Frozen  Rum  Cream  Pie  277 

German  Chocolate  Pie  269 

Green  Tomato  Pie  278 

Heavenly  Chocolate  Pie  , 268 

Key  Lime  Pie  271 

Lemon  Chess  Pie 26  7 

Lemon  Chiffon  Pie  271 

Lemon  Meringue  Pie 272 

Magic  Lemon  Pie  272 

Maryland  Irish  Potato  Pie  273 

Mock  Pecan  Pie  274 

Pecan  Pie  274 

Pumpkin  Chiffon  Pie  276 

Pumpkin  Pie  #1  275 

Pumpkin  Pie  #2  275 

Sour  Cream  Apple  Pie  26  3 

Strawberry  Cream  Pie  277 

Strawberry  Pie  278 

Streusel  Apple  Pie 263 

Sweet  Potato  Pie  277 

Tarts ,  Cream  Cheese 279 

Tarts,  French  Silk  278 

Tarts ,  Lemon  279 

Tarts ,  Lemon  Butter  279 

Tarts,  Mary  Pickford's  Jam  280 

Tarts ,  Pecan  280 

Three  Chocolate  Pie  266 

DESSERTS 

Apple  Dapple  284 

Apple  Dumplings  281 

Apple  Souffle  283 

Apricot  Mousse 281 

Baked  Bananas  282 

Banana  Snow  Whip  29 8 

Blueberry  Dream  Dessert  285 

Caramel   Puffs  288 

Caramelized  Eagle  Brand  Milk  29  3 
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Charlotte  Russe  286 

Cherry  Crunch 289 

Chocolate  Delight  285 

Chocolate  Dessert 287 

Chocolate  Peppermint  Dessert  287 

Creme  de  Menthe  Dessert 289 

Cus  tard ,  Baked  282 

Custard,  Boiled 282 

Daiquiri  Souffle  . 290 

Elegant  Port  Wine  Gelatin .291 

Flan  de  Leche  291 

Fresh  Peaches  with  Raspberry  Sauce  296 

Frozen  Menthe 29  7 

Fruit  Cobbler 283 

Gateau  au  Chocolate  29 2 

A  Grand  Trifle  283 

Ice  Cream,  Caramel  288 

Ice  Cream,  Vanilla  302 

Luscious  Lemon  Dessert  29  3 

Moonshine 303 

Old  Fashioned  Wine  Jelly  296 

Orange  Charlotte  295 

Orange  Gus  tav 295 

Parf aits ,  Chocolate  289 

Parfaits ,  Grasshopper  292 

Parf aits,  Mocha  294 

Pot  de  Creme 29  7 

Pudding,  Cherry  Cottage  286 

Pudding,  Lemon  294 

Pudding ,  Persimmon  29  7 

Pudding,  Rice  298 

Pudding ,  Sweet  Po tato  301 

Pudding,  T.J.'s  Sweet  Potato  300 

Pudding ,  Texas 30  2 

Pumpkin  Dessert 298 

Sherbet,  Apricot  and  Lemon 284 

Sherbet,  Easy  Three  Fruit  290 

Sherbet,  Fruited  Milk  294 

Sherry  Cream  Dessert  299 
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Strawberry  Shortcake  Dessert..... 299 

Strawberry  Shortcake 300 

Swiss  Coffee 301 

Syllabub  with  Cake  301 

Tipsy  Cake  302 

COOKIES 

"The  Best"  Sugar  Cookies 310 

Cocoanut  Cookies 304 

Cocoanut  Macaroons 304 

Crescents  (Nutty  Fingers)  305 

Crisp  Cookies 305 

Date  Bars 305 

Forgotten  Cookies 306 

Lace  Secrets  306 

Lemon  Meringue  Cookies  30  7 

Lemon  Squares  30  7 

Oatmeal  Cookies  .  . , 306 

Peanut  Butter  Cookies  . 308 

Penelope  Barker  Tea  Cakes 311 

Rum  Balls  308 

Sara ' s  Sinful  Brownies 309 

Snicker  Doodles 310 

Spritz  Cookies  309 

Toll  House  Cookies  311 

CANDIES 

Almond  Brittle 312 

Candy  Crunch 313 

Chocolate  Fudge  313 

Date  Roll  Candy  314 

English  Toffee  314 

Fudge  Drop  Candy  314 

Peanut  Brittle  312 

Pralines  313 

Seaf oam  Candy  315 
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Candied  Grapefruit  323 

Chili  Sauce  328 

Chutney  326 

Chutney ,  Peach  330 

Dilled  Carrot  Sticks  322 

Garden  Salad  323 

Ginger-Pear  Conserve  324 

Jelly,  Hot  Pepper  327 

Jelly  ,  Mint  327 

Jelly,  Oranges 325 

Marmalade ,  Apricot 325 

Marmalade ,  Orange  324 

Pear  Chips  328 

Pear  Mincemeat  326 

Pear-Pineapple  Topping  324 

Picallili  329 

Pickle  Sticks  321 

Pickled  Okra  322 

Pickles  ,  Artichoke  317 

Pickles ,  Bread  and  Butter  317 

Pickles ,  Crisp  Sweet  Cucumber  318 

Pickles ,  Cucumber  320 

Pickles  ,  Dill  #1  321 

Pickles  ,  Dill  #2 321 

Pickles ,  Frozen  Cucumber  318 

Pickles  ,  Ice  Box  320 

Pickles ,  Peach  328 

Pickles,  Mrs.  Charles  Warren's  319 

Pickles,  Robena's  Cucumber  319 

Pickles ,  Squash  330 

Pickles  ,  Watermelon  Rind 331 

Preserves  ,  Fig  325 

Relish ,  Artichoke  316 

Relish  ,  Corn  322 

Relish,  Cranberry  327 

Relish ,  Tomato  331 
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BEVERAGES 

Dieter's  Punch  332 

Fresh  Lemonade  332 

Hot  Spiced  Tea  332 

SOUPS 

Jellied  Tomato  Bouillon  333 

Low  Calorie  Onion  Soup  333 

Peel-Pound  Soup  333 

Slim  Vegetable  Soup  334 

MAIN  DISHES 

Baked  Pork  Chops  Marie  335 

Barbecued  Chicken  335 

Chicken  Salad  336 

Meat  Loaf  336 

Orange  Tuna  Salad 336 

Pepper  Steak  337 

Quickie  Chicken  337 

Swiss  Chick  338 

Zucchini  Lasagna  338 

VEGETABLES 

Cabbage  with  Apple  339 

Cauliflower  340 

Marinated  Beets 339 

Mock  Sweet  Potato  Casserole  340 

Sesame  Seed  Broccoli  339 

Spinach  Puff  340 

Stuffed  Acorn  Squash  341 

Stuffed  Zucchini  341 

Yellow  Squash  341 

Zucchini  Parmesan  342 

SALADS 

Congealed  Fruit  Salad  343 

Fresh  Fruit  Salad  34  3 

Hot  Jelly  344 
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Jellied  Spring  Salad  344 

Molded  Cucumber  Salad  344 

Pineapple-Cottage  Cheese  Salad  345 

V-8  Aspic  , 345 

DRESSINGS 

Celery  Seed  Dressing  346 

Creamy  Dressing  for  Fruit  346 

Creamy  Italian  Dressing  346 

French  Dressing  347 

Yogurt  Salad  Dressing  347 

SAUCES 

Barbecue   Sauce    348 

Cus tard   Sauce    348 

Lemon  Sauce 349 

Rhubarb    Sauce    349 

Rum   Sauce    349 

Seafood  Sauce  350 

DESSERTS 

Banana  Coupe 351 

Cheese  Cake  351 

Frozen  Shells 351 

Peach  Crisp  352 

Pineapple  Snow  353 

Raisin  Bran  Snack  Cake  355 

Snow   Pudding    , 354 

Whipped  Topping 355 

Wine  Jelly  354 

MISCELLANEOUS 

Cabbage  Omelet  356 

Cereal  Pie  Crus  t  356 

French  Toas  t  35  7 

Low  Calorie  Pie  Crus  t .  356 

Mock  Sour  Cream  f 357 
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LIST  YOUR  FAVORITE  RECIPES 


Re-order  Forms 


KEVS  TO  THE  KITCHEN 

St.  Peters  Episcopal  Church  Women  -   P.  O.  Box  985 
Washington,  North  Carolina  27889 

Please  send  me  copies  of  your  cook  book 

@  $9.00  per  copy  plus  $1.00  for  mailing  charges. 
Enclosed  is  my  check  for  $ . 

Name 

Please  Print 
Street 

City State Zip  


Make  checks  payable  to:  St.  Peters  ECW. 


KEYS  TO  THE  KITCHEN 

St.  Peters  Episcopal  Church  Women  -   P.  0.  Box  985 
Washington,  North  Carolina  27889 

Please  send  me  copies  of  your  cook  book 

@  $9.00  per  copy  plus  $1.00  for  mailing  charges. 
Enclosed  is  my  check  for  $ . 

Name 

Please  Print 
Street 

City State Zip  


Make  checks  payable  to:  St.  Peters  ECW. 


KEYS  TO  THE  KITCHEN 

St.  Peters  Episcopal  Church  Women  -   P.  0.  Box  985 
Washington,  North  Carolina  27889 

Please  send  me  copies  of  your  cook  book 

@  $9.00  per  copy  plus  $1.00  for  mailing  charges. 
Enclosed  is  my  check  for  $ . 

Name 

Please  Print 
Street 

City State Zip  


Make  checks  payable  to:  St.  Peters  ECW. 
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